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FELTON FLAVOR-FULL 
IMITATION GRAPE #105) 


Of all the fruit flavors none is more \ 
“zesty than the luscious, winy grape. 
You will capture that natural flavor 
when you use FELTON’S GRAPE #1057 








FOR CREAM CENTERS, BAR GOODS, FONDANTS, Ete. 


Felco Concentrated Soluble Imitation Grape #1057-—$12.50 gal. 


FOR HARD CANDY AND JELLY CENTERS 


Felco Super Concentrate Imitation Grape #1057—$18.00 gal. 















There’s a Felton Flavor for every kind of candy— 
Tested in the batch, perfect for the purpose. 





ESE STR RE oe EN FOL 


FELTON CHEMICAL CO., INC. 


599 JOHNSON AVENUE, BROOKLYN 6, N.Y. 


BRANCHES IN BOSTON + DALLAS + PHILADELPHIA + SAN FRANCISCO + LOS ANGELES 


ST. LOUIS + CHICAGO + MONTREAL « TORONTO + VANCOUVER + WINNIPEG 
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Put the “Indian Sign” on 
Candy Production Troubles 
with DRY MILK 


hi 


from 


LAND O’ LAKES 











Let the Indian Girl from Land O’ Lakes 
put a “hex” sign on your candy produc- 
tion troubles. 

Uniform, high quality dry milk products 
from Land O’Lakes can help you make 





better candy—candy whose extra qualities 
will be recognized by the public. 

Dry milk products from Land O’ Lakes 
are carefully controlled—uniform in 
moisture content, fat content and other 
manufacturing characteristics. 


“Trade marks 
registered 


LAND O'LAKES HAS BRANCHES IN 


New York City 11,N.Y. Worcester, Mass. Pittsburgh 22, Pa. 
Newark 5, NJ. Charlotte 4, N.C. Buffalo 5, N.Y. 
-lymouth, Wis. Atlanta 3, Ga. Syracuse 1, N.Y. 
Philadelphia 23, Pa. Kingston, Pa. Detroit 13, Mich. 
Baltimore 1, Md. Boston 13, Mass. Cleveland 15, Ohio 
Washington 4, D.C. Springfield 1, Mass. Chicago 7, lil. 
Richmond 20, Va. New Haven 3, Conn. Milwaukee 12, Wis. 


Providence 3, R.I. 


LAND O LAKES 


CREAMERIES, INC. 


MINNEAPOLIS 13, MINNESOTA 


’ 


Also Famous For 


LAND O'LAKES SWEET CREAM BUTTER 
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gm grape-laden arbors of America’s 
finest vineyards can produce no finer flavors 
than the laboratory-created grape specialties 
listed below. All have long since proved 
their excellence for confectionery use in the 
candy assortments of leading manufacturers 
from coast to coast. All have been thus 
tacitly endorsed by many of the country’s 
most astute judges of fine flavor. Let their 
endorsement serve as a reminder that until 
you try F. B. Grape Specialties you may be 
overlooking a profitable addition to your 
confectionery line. Why not write us today 
for samples and suggestions? 























For Creams and Fondants: 

FRITZBRO FRUITBASE GRAPE IMITATION 
FRITZBRO FRUITBASE CONCORD GRAPE IMITATION 
FRITZBRO AROME GRAPE IMITATION 
For Hard Candies and Jellies: 

FRITZBRO HARD CANDY FLAVOR IMITATION GRAPE 
EKOMO GRAPE IMITATION No. 1 
EKOMO GRAPE IMITATION No. 2 
FRITZBRO SUPERAROME IMITATION GRAPE 
OlL SOLUBLE GRAPE IMITATION No. 12005 

and OTHERS 





FRITZSCHE BROTHERS, Inc. 


PORT AUTHORITY COMMERCE BLDG., 76 NINTH AVENUE, NEW YORK: II, N.Y. 


BRANCH STOCKS 
BOSTON CHICAGO LOS ANGELES ST. LOUIS TORONTO, CANADA MEXICO, D. F. 
FACTORIES aT crirrFrown, wW 4 AND SELL ANS (var) FRANCE 
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publishers of The Manufacturing Confectioner—The Blue Book—The Candy Buyers’ Di- 
rectory—Candy Merchandising. Executive offices: 400 West Madison Street, (Daily News 
Bidg.), Chicago 6, Illinvis. Telephone FRAnklin 6369. Eastern Office: 303 West 42nd 
Street, New York City 18, N. Y., Telephone Circle 6-6456. Publication Office: Pontiac, 
Illinois. Copyright, 1946, Prudence W. Allured. All rights reserved. ye Price: 
One Year $3.00. Two Years, $5.00. Per Copy, 35c. In ordering change of ad give 
both old and new address. Entered as Second Class Matter at the Post Office at Pontiac, 
Illinois, under the Act of March 3, 1879.. 
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nutritious: 
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~ 
, steps are being taken to 


secure better nutrition for all America. 
More and more food is being enriched. 


Candy manufacturers are undoubtedly giving 
thought to this subject, and considering means 
and methods of providing better nutritional 


values. 


Surely—with a product so popular and so widely 
used as candy—these manufacturers have an 
opportunity to make a genuine contribution to 


the national diet. 


Such a step would be a boon to American mothers. 
Their children, seekers of candy in all forms, 


would automatically receive better nutrition. 


Standard Brands Incorporated has spent much 
time and research in recent years, developing 
products for Vitamin B-complex, Vitamin D 
and protein supplementation of foods. These 
products are known for their dependability and 


uniformity. 


If you are now seeking ways of fortifying your 
company’s products, we invite you to discuss 
your needs in confidence with one of our 


executives. 


Products containing 
VITAMIN D 


Fleischmann’s Hy-Dee 
Irradiated Dry Yeast 


Fleischmann’s Irradiated Dry Yeast 
Type 700-H 


Standard Brands Viosterol 
(Activated Ergosterol) Steenbock Process 


Products containing 
NATURAL B-COMPLEX FACTORS 


Fleischmann’s 


Pure Dry Primary Yeasts (Brewer's Strain) 


Fleischmann’s 


Bee-Flex Products 


Fleischmann’s 


Brewer's Yeast Extract Types 3 and 41 


Fleischmann’s 


Yeast Extract and Liver 


STANDARD BRANDS INCORPORATED 


Pharmaceutical Division ° 595 Madison Avenue ° New York 22, N. Y. 
for October, 1946 
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CONFECTIONERY INDUSTRY 





Your industry is one of hundreds served by Union Pacific. 
Every shipper is assured of efficient, dependable transpor- 
tation when materials or merchandise are earmarked for the 
Strategic Middle Route, uniting the East with the Midwest, 
Intermountain, and Pacific Coast States. 


Union Pacific provides specifically designed cars, various 
services and departments, to assure proper handling of a 
wide diversity of products. 


Union Pacific’s facilities and equipment are ready to meet 
the heaviest needs of commerce. Traffic experts are stationed 
from coast-to-coast. They will help you with that next ship- 
ment—and every shipment. 


For dependable, fast freight service always... 
be Specific - 

" " 
say Union Pacific 


* Union Pacific will gladly furnish 
confidential information regarding 
available industrial sites having 


= - trackage facilities in the territory 
\ O EE ORD IN it serves. Address Industrial Dept., 
meee sqem rn sat gw \ “ Union Pacific Railroad, Omaha 2, 


PACIFIC a oe 





mm +a} 


Nebraska. 





UNION PACIFIC RAILROAD 
The Strategic Middle Boule 


IN WIND, RAIN, SNOW OR HAIL @e YOUR FREIGHT GETS THERE BY RAIL! 
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If its LEMON flavored - 
it’s 4 TO j T aot gE Lemon Oil delivers flavor. ..clarity and 
uniformity not found in any other 
OIL IS EXCHANGE! temnoi. 
: F Distributed in the United States exclusively by 
More than 80% of all the lemon oil used in FRITZSCHE BROTHERS, INC 
: ‘ , 76 Ninth Avenue, New York II, N. Y. 
the United States is Exchange Lemon Oil. Re ee eae ee 
DODGE & OLCOTT, INC. 
This overwhelming endorsement by the oe SS SUR ee tae Oe, SS 
. Distributors for: 
trade is your assurance that Exchange CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 
Producing Plant: 
- EXCHANGE LEMON PRODUCTS CO., CORONA, CALIF 
for. October. 1946 - paged 

















THE TENDERNESS OF GUM CONFECTIONS 


is a special 60 fluidity candy starch with a scientifically controlled 
uniformity. It yields the exact “set” needed to give gum confections a tender 
chewing quality — free of all traces of rubberiness. 





— and further, FLOJEL does not detract 
from the flavor of the confection. Refined 
by modern processes, it is free of all cereal 
taste. FLOJEL does not dull the brilliance 
of bright fruit colors or cloud their trans- 
parency. It has a fine degree of clarity. 
FLOJEL does not lose its stability during 
long aging periods. It definitely maintains 
the body, texture and clarity of gum con- 
fections. FLOJEL is a pure food product. It 
more than complies with applicable laws 
and regulations. And it is produced in an 
unvarying uniformity at the proper fluid- 
ity needed to yield the exact jelly strength 


that gives gum confections a delightfully 
tender texture. 


FLOJEL is a product of National’s Food 
Laboratory research that has produced a 
specialty starch for every candy and gen- 
eral food need. Inquiries are invited — 
now! 


National also produces: MOLDING STARCH, 
low moisture content, properly lubricated 
for gum drops, etc.; PURITY GLAZE, an oil- 
sealer for coating almonds; HOOSIER Pow- 
dered Cornstarch for caramels; MELOJEL, 
a better all-purpose food starch; and 
AMIOCA, the new domestic starch. 
Offices: 270 Madison Avenue, New 
York 16; Boston, Philadelphia, Chicago, 
Indianapolis, San Francisco, and other 
principal cities. In Canada: Meredith, 
Simmons & Co., Ltd., Toronto. In Holland: 
Nationale Zetmeelindustrie, N.V.., 





STARCHES—AND SPECIALTIES WITH EASILY DEMONSTRATED SUPERIORITY 
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ATLAS 
CERTIFIED 


COLORS 











Brilliant color will attract customers today— 
dependable color will build REPEAT sales tomorrow! 


H. Kohnstamm & Company, Inc. has been the 
chief source of brilliant, dependable color for over 
96 years. We were first to produce Certified Pure 
Food Colors—and today, ATLAS COLORS are uni- 
versally recognized for 


STRENGTH—UNIFORMITY—BRILLIANCE 


ATLAS COLORS carry a double guarantee... 
they are certified by the Department of Agriculture 
and are backed by our reputation for accurate, 
laboratory-proven quality. 





For superior results in color — depend on H. 
KOHNSTAMM & COMPANY, INC. 


SPECIFY ATLAS CERTIFIED COLORS 


MANUFACTURERS OF A COMPLETE LINE OF FLAVORING MATERIALS AND GENUINE FRUIT EXTRACTS 


¥/, KOHNSTAMM & CO., inc. 


ESTABLISHED 1851° 
11-13 E. ILLINOIS ST., CHICAGO 11 4735 DISTRICT BLVD., LOS ANGELES 11 





89 PARK PLACE, NEW YORK 7 
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. .. and you know Susie 











SH, LABORATORIES, INC. 


CHICAGO 6 » NEW YORK GI - LOS ANGELES 


DALLAS 1 - DETROIT 2 + MEMPHIS 1 + MINNEAPOLIS 2 
NEW ORLEANS 13 + ST. LOUIS 2 + SAN FRANCISCO 3 + SEATTLE 4 


erosynth Lobs. (Conado) Ltd. — Montreal © Toronto * Vancouver © Winnipeg 
Florasynth Loborotories de Mexica $ 4 — Mexico City: 
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KRAFI 
MILK PRODUCTS 


for confectioners 





Step up the | 
smoothness 
flavor 
quality 
of your candy 


KRAFT MILK PRODUCTS 


are 


- dependable 


~ 


* uniform 








* easy to use 


Call or write your nearest Kraft office. 
Industrial Food Products 
KRAFT FOODs COMPANY 
General Offices: 500 Peshtigo Court, Chicago (90) III. 
New York «+ San Francisco « Atlanta 
Minneapolis +* Denison, Texas 
Branches in principal cities 


e@eeeeoeeeeeaeeeeeeeeeeeeeeeeee er eeeeeeeeeaeeeeeeeeeeeeeeeeee eo eee e eee eee 6 
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MORE fea 


But today;: editions are only slightly proved For 
~ America’ s huge milk supplies . . vastitho they aré:... are = 


“Sell shore 6f an even greater demanif To Midlagd, as a 
Yeading bulk supplier of high quality Sweetened Con: 
“ densed Whole Milk and Sweetened Condensed: Skim, 
: “this current picture is:vivid indeed! They know well how 
"gpany manufacturers. and processors require ‘huge amouats 
: of quality: “Condensed.” 


: S = Midland has regretted the unhappy necessity of defers 
“fing many ‘new requests for Bulk Supplies; Fhey earnestly 


“hope for atearly Opportunity to demonstrate Midland 


eee Service. Daring this: pochanees': period:your Prrienge 





Heid | roducli, Jue. 


700 N. MICHIGAN AVE. 


for October, 1946 


CHICAGO 11 


Superior 1458 170 BROADWAY * NEW YORK 7, N.Y. * Rector 2-0229 


833 MARKET ST. * SAN FRANCISCO 3, CALIF. * Garfield 7488 
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FLAVOR: The rich, satisfying taste of 
real chocolate, blended by experts, adds 
immeasurably to the sales appeal of fine 
foods and confections. Finer Flavor is yours 
when you specify * Bx B* chocolate and 
cocoa products. 


PURITY: The assurance of the highest 
standards in modern, sanitary processing 
methods is the second of the “twin ad- 
vantages’’ of which the *B*x Bx trade- 
mark is a trusted symbol. 
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ASSURED PURITY 


COCOAS 


COCOA 
BUTTER 


CHOCOLATE 
DROPS 


CHOCOLATE 
LIQUOR 


CHOCOLATE 
COATINGS 


Combinations of 


Cocoa and 


Chocolate Liquor 


FOUNDED 


Manufacturers of Chocolate and. Cocoa Products 


Margaret and James Streets, Philadelphia 37. Pa 


PHOTO: BLACK BOX STUDIOS 
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You cant afford zof to use it! 


The flavor you put in your product is the 
decisive ingredient. For flavor is what the 
consumer buys. He judges quality by taste. 


Exchange Oil of Orange gives you more 
real orange flavor, drop for drop or pound 
for pound, than any other orange oil. 
That’s why more leading American man- 
ufacturers use it. 


Distributed in the United States exclusively by 


FRITZSCHE BROTHERS, INC. 
76 Ninth Avenue, New York II, N. Y. 


DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 


Distributors for: 
CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT, ONTARIO, CALIF. 


Producing Plant: 
The Exchange Orange Products Co., Ontario, Calif. 


for October, 1946 


Compare Exchange Oil of Orange with 
any other offered. Give it all your tests 
for quality, uniformity and strength. Then 
you will. buy Exchange Brand. 


ORANGE 


U.S. P. 
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PFIZER 
QUALITY 








thas. Pil & Co, le 


Manufacturing Chemists Since 1849 


81 Maiden Lane, New York 7, N. Y. 
444 W. Grand Ave., Chicago 10, Ill. 605 Third St., San Francisco 7, Cal. 
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A new group of 
superb flavors 


for the flavor-wise 





confectioner 





site se 
: | 
ik Now : 
EYNARD. | 
$ 


1689S ONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL OLS 





16 DESBROSSES STREET, NEW YORK CITY + 221 NORTH LASALLE STREET, CHICAGO 


LOS ANGELES: BRAUN CORP. - SEATTLE, PORTLAND, SPOKANE: VAN WATERS & ROGERS, INC. - SAN FRANCISCO: BRAUN-KNECHT-HEIMANN-CO. - CANADA: RICHARDSON AGENCIES, LTD., TORONTO 








if it’s Flavors— 


rl PaSd 


-) 


For Complete Flavor Service! 





| 


FREE! 


New booklet of P & S products — 
contains many helpful hints on how 
you can get the most from your 
flavors and extracts! 

If you want special advice to help 
you solve your flavor problems, 
P S Research Laboratories will 
develop a flavor to meet your own 
specific requirements for taste and 
cost limitations — without any charge | 
te you. 




















-o-4----- 


| POL i SCHWARZ NC. 


667 Washington dirett ~ tow York 14, N.Y. 





CONFECTIONERY 
ANALYSIS and 
COMPOSITION 


By 


STROUD JORDAN 
M.S., Ph.D. 


and 
KATHERYN E. LANGWILL 
M.S., Ph.D. 


Confectionery Analysis and Composition is 
Dr. Jordan’s fourth fact-filled book in his 
famous authoritative series of “Confectionery 
Studies,” which include the well-known vol- 
umes on Confectionery Problems, Confection- 
ery Standards, and Chocolate Evaluation. 
Manager of the Manufacturers Service Di- 
vision, American Sugar Refining Co., Dr. 
Jordan has also written numerous helpful and 
authoritative articles for The Manufacturing 
Confectioner. 


Dr. Langwill is Assistant Professor of Nutri- 
tion, Drexel Institute of Technology, former 
Technical Editor of The Manufacturing Con- 
fectioner, and author of numerous technical 
articles. 


Dr. Jordan and Dr. Langwill skilfully 
present in this volume a thorough study 
of applicable methods of analysis and pro- 
cedures and a comprehensive assemblage of 
data covering composition of basic raw ma- 
terials and of finished confections in which 
they have been employed. Handy tables and 
graphs are also given. 


Price $3.50 


Send Orders with Cash, Money Order 
or Check to:. 


THE MANUFACTURING CONFECTIONER 


400 W. MADISON ST. CHICAGO 6, ILL. 
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CITRUS PECTIN 





August 15, 
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$ A 
EME OILS 
AVAILABLE AGAIN 


NATURAL ANISE * OIL OF LEMON, ITALIAN * NATURAL CASSIA, CHINESE 


These three popular imported oils are available now in the pre-war 
quality to which you've been accustomed. Immediate delivery can 
be made in unlimited quantities. USE THEM FOR Baking, 
Cooking, Custards, Icings, Fondants, Gum Drops and Hard Candies. 


FOR PRICES SEND FOR CATALOG “A” on your company letterhead 







a % 
“DREYER nc. S\ 


BOSTON . . HAROLD H. BLOOMFIELD THOMPSON-HAYWARD CHEMICAL CO. ESSENTIAL OLS * eye CHEMICAL) 
CHICAGO . . WM. H. SCHUTTE CO. KANSAS CITY ae ee SSL 
CINCINNATI . WM. G. SCHMITHORST SNA 
—  . te. CAMASON AND CITIES THROUGHOUT MIDDLEWEST oe) \ 
PITTSBURGH... .. . B. OSTROFF MEXICO . . . . EMILIO PAGUAGA 

LOS ANGELES. . ALBERT ALBEK, Inc. 

PHILADELPHIA . . . . R. PELTZ CO. PRINCIPAL CITIES IN SOUTH AMERICA 119 WEST 19th STREET - NEW YORK 11,N. Y. 
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Make richer fudge 







af lawer cos 






Would you like to be able to make a bet- 
ter, richer fudge or caramel—at lowered 
cost? You can do it, with Staley’s Soy Flour! 


Many leading confectioners have tried 
soy—and some were frankly skeptical 
that it could help them produce a perfect 
product at a saving in cost. Today, Sta- 
ley’s Soy Flour is an essential ingredient 
in many well-known products, because it 
definitely provides improved texture and 
flavor, and greater richness as well. 


All our experience is at your command 
—to help you get better candy at less 
manufacturing expense. May we help 
you, by showing you the many advan- 
tages of Staley’s Soy Flour and what they 
can offer you? Just mail the coupon be- 
low, and this information is yours without 
cost or obligation. 


* iin. 


CHECK THIS LIST OF ADVANTAGES 


A. E. STALEY MFG. CO. 


Industrial Sales Bivicton, Decatur, Illinois 
STALEY’S HI-FAT SOY FLOUR STALEY’S LO-FAT SOY FLOUR 


Canadian Representative: 
James L. Doig, 6876 Sherbrooke Street West, Montreal 28, Quebec, Canada 

















STALEY’S SOY FLOUR 
AN OFFER YOU: — 
CAN O You & A. E. Staley Mfg. Co., Dept. MC-10 
P. O. Box 1091, Decatur, Illinois 
We would like to know what Staley’s Soy 
Flour can do to give us a better product at 
1. Lower product cost lower cost. Please give us information on 
2. Inesonsed sichnecs e what it can do in these types of candy: 
3. Improved texture bad 
4. Longer shelf life 7 Name 
* 
5S. Increased production e Address 
6. Better fat emulsification . City... Zone _— State 
7. Improved nutritional values « 
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25 Years of Exclusive Service to You! 





Since its inception in 1921, The MAN- 
UFACTURING CONFECTIONER has 
pursued the single editorial purpose of 
publishing material only and exclu- 
sively tor the manufacturer of confec- 
tionery products. We have never devi- 
ated from this purpose for any reason. 
In this magazine, we give to this 
Industry and to every person connected 
with the production and processing of 
confectionery, a publication dealing 
authoritatively with the many practical 
and theoretical questions involved in 
the management and operation of com- 
mercial confectionery plants. 





The reader of The MANUFACTURING 
CONFECTIONER is assured of receiv- 
ing, month by month, information and 
ideas directly concerned with his work 
—not a lot of heterogeneous matter of 
no consequence to him. A monthly 
candy packaging section with a quar- 
terly CANDY PACKAGING supplement 
gives constant coverage of new devel- 
opments in packaging. A quarterly 
Candy Equipment Preview does the 
same for machinery and other equip- 
ment. These are additional, free serv- 
ices to our readers. 































Candy men actually on the production line as well as executives, superintendents, 
supervisors, foremen, engineers, etc., know that The MANUFACTURING CON- 
FECTIONER is their most authoritative source of reliable and up-to-date infor- 
mation on candy production and processing methods and procedure. No 
other publication in the field so truly serves the practical candy man. 
You are entitled to use our free services such as the Candy Clinic, Candy 
Packaging Clinic, Technical Literature Digest, etc. Information for 
the distributor of candy is contained in a handy, pocket-sized maga- 
zine called CANDY MERCHANDISING and an annual directory 
listing “where to buy” information known as the CANDY 


BUYERS DIRECTORY. 











In Business Papers 
_, . Look for this 


Seal of Integrity.” 















The MANUFACTURING CONFEC- 
TIONER is a member of ABP, an 
organization of business paper pub- 
lishers whose purpose is to keep the 
member magazines interested in pro- 
ducing the very best magazine possible. 
No other magazine in this industry be- 
longs to this organization. It is your 
guarantee of high-quality reader-in- 
terest and editorial content. 


The MANUFACTURING CONFEC- 
TIONER is a member of the National 
Confectioners’ Association, and of the 
Audit Bureau of Circulations, guaran- 
teeing our circulation statements. 
CANDY MERCHANDISING is a mem- 
ber of the Western Confectionery 
Salesman’s Association, National Con- 
fectionery Wholesalers Association, and 
the Controlled Circulation Audit. 




















Read The MANUFACTURING CONFECTIONER to keep up with all the latest technical 
information and news of the industry. All of the above services are available to our 
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1. When eggs are finest, in the spring of the year, Armour 
selects breakfast-fresh shell eggs for Cloverbloom 
Frozen Egg Whites. That’s only the beginning. . . 


2. Every egg is candled after pre-cooling for 48 hours. 
Expert candlers check to be sure that there are no 
imperfections and that the egg meets the rigid speci- 
fications for the Armour Cloverbloom label. 


4. Uniformity constantly tested. Every churn of Cloverbloom 
Egg Whites must pass rigid scientific tests to assure 
purity and fine flavor—to assure greater whipping 
volume and stability. 


MAKE YOUR NEXT CONTRACT WITH ARMOUR 


Cloverbloom frozen whole eggs, whites, sugared and 45% solids 
dark color yolks; spray-powdered whole eggs, whites and yolks. 


ILLINOIS 


UNION STOCK YARDS.+ CHICAGO 9, 


for October, 1946 


For Smooth, White, Creamy Candy Every Time 
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3. Checked again for freshness. As eggs are separated they 
are again checked for freshness and purity. Then, to 
remove every trace of shell and fibre, the whites are 
run through a special clarification process. 





Guesswork Eliminated! The new-laid freshness and delicate, 
natural flavor are preserved by Armour’s quick freezing 
process. You can depend on smoother, creamier can- 
dies from Cloverbloom Frozen Egg Whites. 


Creameries 
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HOW TO INCREASE PRODUCTION 
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MAKES SHORT - pS 2 
MATERIALS a Ves-A-Loid VERSATILITY IN 
GO FURTHER : ee ——) CARAMELS 








~ Less or no fats or oils 
needed. Cook at 5°F. to 
7°F. lower temperatures. 











When you use Veg-A-Loid you 1% CREAMS 

can lower ratios of sugar and °) aa Smoother texture, fresh- 
a. ness from factory to con- 

fats. In some items you can ::3am sumer. Lower sugar ratios 
eae required. 

eliminate sugar and fat alto- 

ether! At the same time Veg- ‘am JELLIES 

3 g me Remain tender and fresh. 

A-Loid increases candy qual- 23% No sweating. Little or no 
1a - sugar required. 

ity by acting as a general ‘i 

moisture control. This means “43am PAN WORK 
par, Cuts panning time in half 

that freshness, flavor, appear- fam and insures a thin, hard, 


glossy jacket. 
ance and smooth, tender tex- 





ALL CANDIES 


General moisture control 

that guarantees freshness, 
Y flavor, appearance, and 
Loe se * tenderness. 


ture are assured. 


Veg-A-Loid quality makes a is 





big hit with customers. 
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Send for Sample Recipe M. 
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MANUFACTURING SPECIALISTS TO THE FOOD INDUSTRY <f 


245 Seventh heenue, New York, N.Y. 
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MARSHMAL- 
LOW and gum 
unit at Compania 
Feld, in Lima, 
Peru. Plont has 
a capacity of 
about six tors of 
so‘t goods daly. 


"Practical Pan-Americanism" Aids Quality Candy Production in Peru: 






Modern Production at Compania Field 


By CLYDE C. HALL 


The Manufacturing Confectioner 


N the ancient Peruvian capital of Lima, “The City 
I of the Kings,” a Latin American candy plant founded 
by an Englishman 78 years ago is today busily manu- 
facturing tasty quality candy in a modern, earthquake- 
proof, daylight plant designed and engineered by United 
States technicians. 

Compania Arturo Field y La Estrella, Ltda., is the 
Peruvian candy firm endowed with this interesting inter- 
national background. A beautiful, two-story reinrorced 
concrete plant of over 55,000 sq. ft., it represents, in ad- 
dition, how businessmen of both North and South Amer- 
ica have cooperatively applied “good neighbor” business 
methods to achieve efficient quality production. 


Came from England 

In 1868 Arturo Field, who had emigrated from Eng- 
land to live in Peru, founded this company as a biscuit 
bakery and operated it successfully with a single biscuit 
machine, necessary mixing equipment, and a small oven. 
The business continued over 40 years as Compania 
Arturo Field. In 1912 Arturo Field’s son, Alfredo Field, 
who hed acquired a biscuit company called La Estrella 
(The Star) merged the two companies into Compania 
Arturo Field y La Estrella, Ltda. Business expanded 
and new Peruvian capital came in until eventually the 
owners and managers numbered some of the most 
prominent businessmen in Lima. The machinery and 
technical equipment, however, were not as modern as 
comparable manuracturing facilities in the United States. 
And after the plant was almost totally destroyed by fire 
in 1944, the management invited W. R. Grace & Co. 
into partnership with them—Grace to provide the tech- 
nical skill of its industrial engineers toward the con- 
struction and operation of a thoroughly modern plant 
which would be the equal of any in the world. 

Such an invitation was not new in the history of 
W. R. Grace & Co. In the nearly a century of that 
company’s business activity in the west coast countries 
of South America, it has pioneered in “practical Ameri- 
canism” by entering into partnership with nationals in 
various industrial and agricultural enterprises. Evidence 
of this policy exists in all the west coast republics— 


particularly in Colombia, Peru, Bolivia, and Chile. There 
Grace capital and engineering skill are joined with local 
businessmen in such widely diversified enterprises as 
sugar refining and the manufacturing of flour, textiles, 
paint, and vegetable oils. 


The Arturo Field management found W. R. Grace & 
Co. happy to cooperate and contribute capital and tech- 
nical knowledge and business experience. It loaned to 
the Field firm the special services of A. W. Patzlaff, a 
Grace technical engineer. Mr. Patzlaff had constructed 


OUTDOOR POWER PLANT: Compania Field uses this cutdoor 
power plant in Lima, Peru. Rain is practically non-existent in 
the Lima area, so that no structure is required for protection. 
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for Grace, at Arequipa,—Peru’s second city—a modern 
flour mill that is believed to be the first complete modern 
flour mill on the South American west coast. In con- 
structing the mill, Mr. Patzlaff had discovered the entire 
population of Arequipa included no experienced sheet 
metal layout men. He proceeded, however, with the fab- 
rication of spouting, conveyor boxes, tempering bins, 
and the like with the aid of a tailor. And the “tailor- 
ing” of the sheet metal equipment and men’s clothing 
proved similar enough to make this unusual conversion 
a success! 

A new plant was designed for Field’s by Mr. Patzlaff 
collaborating with Don Jose Antonio Cabieses, manager. 
All needed equipment was fortunately obtained—includ- 
ing everything from candy making equipment to refrig- 
eration and air-conditioning apparatus. Mr. Patzlaff 
also supervised its installation and the establishment of 
production processes. To a local contractor went the 
job of erecting the plant itself. 


Two-Story Plant 
Today Compania Arturo Field y La Estrella, Ltda., 


occupies a beautiful two-story structure of reinforced 
concrete, skillfully planned so that the raw materials 
come in on one side, go through the main center section 
of the plant for processing, and leave as finished confec- 
tions on the opposite side. The lower floor is 250 feet 
long by 180 feet wide. The second floor is 86 feet long 
by 120 feet wide. 


Selection of the site was, in the main, influenced by 
the need for water. After careful drilling, a deep well 
was obtained, and from it the firm pumps all its own 
water. As rain is non-existent in the Lima area, the 
power plant is outdoors and requires no structure for 
protection. 

Compania Field’s chocolate department is designed 
and engineered to handle chocolate from the bean to 











HARD CANDY 
department at 
Compania Field 
has a capacity 
of about five tons 
daily. In back- 
ground is air- 
conditioned pack- 
ing room. 





the finished confection at a rate of about three tons of 
chocolate daily. 

The plant has a capacity of about six tons of soft 
goods and about five tons of hard candy daily. This is 
on the basis of a nine-hour shift. 

In addition, Compania Field’s operates a large cooky 
and cracker department, which also utilizes modern ma- 
chinery and equipment. 


High Sanitation Standards 


Highest sanitation standards are constantly main- 
tained at Compania Field’s. The firm’s 120 employees 
wear white uniforms supplied by the company. Men and 
women have spotless washrooms and showers. And for 
women employees with children, the firm maintains a 
special nursery staffed by a nurse who takes care of 
their little ones while the mothers work. 

Supplies of raw materials are brought to the plant 
by the firm’s own trailer trucks. As Peru has its own 
sugar plantations and refineries, sugar is not so difficult 
a problem there as it is in the United States. Peru also 
has some cocoa. Imports, however, are relied upon to 
make up the balance. 

Distribution of Compania Field’s candies is made in 
its own chain of stores in Lima and also through job- 
bers. The company employs its own fleet of trucks and 
eventually plans to extend its chain of stores throughout 
Peru. 

The Peruvian candy buyer is much the same as the 
American in his tastes and in his buying habits. Candies 
similar to those that sell well in the United States are 
equally well received in Peru. And equally long lines 
of candy store customers are daily seen also outside 
Compania Field’s stores in Lima. — 

This is another chapter in the demonstration of 
“practical Pan-Americanism in action,” which is “all in 
a day’s work to North and South American business- 
men. 


EQUIPMENT AT FIELD was obtained through 
cooperation of W. R. Grace & Co. and in- 
stallation supervised by A. W. Patzlaff, a 
Grace engineer. Photo shows mogul, kettles. 
and marshmallow beater. 
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How to Protect Your Piant Against Costly Rodent and Insect Invasion: 


PEST CONTROL IN CANDY PLANTS 


This informative article on safe control of rodents, insects, and other pests in the 

candy plant comprises another important phase of the continuing study of confec- 

tionery sanitation measures by editors of THE MANUFACTURING CONFECTIONER 
begun over 25 years ago. 


WwW it is considered that there are as many rats 
in any given American community as there are 
people (1), and that each rat does $2 worth of damage 
yearly (2), rat control obviously merits watchful study 
by manufacturing confectioners everywhere. 

When it is further considered that candy and the raw 
materials it is made from are also subject to contam- 
ination by any or all of 63 different insect pests (3), 
sanitation programs of manufacturing confectioners are 
obviously not made any easier. 


Control Major Problem 


Seriousness of the rat control problem is vividly ap- 
parent from U. S. Health Service statistics showing the 
progeny of one pair of rats in five years—if there are 
no deaths—would reach the amazing figure of 940,369,- 
969,132 rats. (4), Specific charges against rats as de- 
stroyers and polluters oi food might be multiplied indefi- 
nitely, states the U. S. Food and Drug Administration. 
They eat practically any food that man himself eats and 
render it filthy by chewing, voiding of solid and liquid 
excrement, and dropping of hairs and other filth in and 
on the food. Rats and mice, in addition, are among 
the most filthy of animals. Besides the repulsiveness 
caused by their mere presence, they may carry disease- 
producing micro-organisms. 

Accumulation of fresh excreta, gnawings, rat runs, and 
damaged merchandise indicate prevalence of rats. Ex- 
amination of excreta will show both that infestation is 
occurring and its extent. From the size of the pellets, 
existence of rat families can be determined. Hairs and 
rodent excreta represent the types of filth sought as 
evidence of rodent depredation. 

Rodent excreta may be identified by its size and shape 
(see Check List), by the fact that it has a mucous-like 
coating, and by the embedded rodent hairs. In infested 
plants, excreta is usually found along walls, behind sacks, 
or in any storage space not regularly cleaned. Because 
rodents need both food and water, pellets may be found 
adjacent thereto. Suspected rodent excreta pellets always 
should be checked for presence of rodent hairs. 


Laboratory Study Advised 


In addition to feces, urine may also be voided by 
rats, mice, and cats. Urine stains appear as somewhat 
darkened areas on or about the food, on sacks, on boxes, 
or on other containers. Urine fluoresces under ultra- 
violet light. When there is any doubt regarding nature 
of suspected stains, portions of the stained material 
should be studied in a laboratory for the presence of 
urea. 

“If invasion by rats and mice cannot be completely 
controlled, it is obvious,” comments the FDA, “that raw 
materials and finished products should be stored to pre- 
vent access of the pests. Evidence of failure to provide 
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adequate protection of the food or, better yet, evidence 
to show actual contact, furnishes demerits which weigh 
heavily in the santiary appraisals.” (5) 

The black house rat and the brown wander rat are 
the two most common species which customarily invade 
warehouses and plants, says the Biocerta Corporation, of 
New York. The first type is black-gray with metallic 
lustre. An expert climber, its habitat is mostly upper 
floors and roofs of buildings. The brown wander rat 
lives near the ground and around water. Both species 
breed four to five times a year and have six to 12 off- 
spring per litter. 

As food and shelter are necessary for rat existence, 
all reasonable efforts should be exercised to eliminate 
these two vital elements if reasonable rodent control is 
to be established, Biocerta warns. In view of the migra- 





EPHESTIA EULATELLA ENLARGED: (1) Adult. (2) Adult resting. 
(3) Eggs. (4) Larvae. (5) Pupae. 


tory habits of rodents, it is urgently required to rat- 
proof buildings and premises by plugging all holes and 
outlets leading to the exterior with cement and glass, 
metal sheets, or mesh screens, especially around pipes, 
which provide means of access from one quarter to an- 
other. All doors which afford ready entrance should 
be adjusted flush with the ground. 


Extensive observation proves that rodents do not eat 
the cocoa bean after fermentation or drying, Biocerta 
states. This is particularly apparent in warehouses, where 
they usually only gnaw holes in the bags, permitting 
the beans to pour out and causing collapse of the piles. 
These attacks are traceable to their desire to gather 
threads and particles of burlap for building their nests. 
As this destruction frequently begins in the center of 
piles and may remain unnoticed for some time, it is 
imperative that periodical surveys be conducted to trace 
their droppings. These are usually found atop piles. 


Despite all preventive measures, however, rat inva- 
sion is sometimes unavoidable. This is because they 
may be carried in with merchandise. Extermination 
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then becomes necessary. Although hydrocyanic acid, 
carbon disulphide, and other deadly gases are very ef- 
fective, they are equally fatal to humans, costly, and 
bothersome. Application as a fumigant should always 
be directed by responsible, ee persons properly 


prepared in the profession. Preparation for their use, 
also, is rather lengthy, as it requires sealing of all open- 
ings, doors, windows, floors, fire places, ventilating 





Rodent Control Checklist 


Inorganic and organic rodenti- 
cides are the two main types of 
rodent killers, Gerald S. Doolin, 
NCA sanitation director, says. 
Inorganic type includes com- 
pounds of lead, arsenic, barium, 
phosphorous, thallium, fluorides, 
etc. Soluble salts of barium, 
such as barium carbonate: zinc 
phosphide; arsenic trioxide; thallium sulphate; 
sodium fluoride; and arsenate of lead are some 
of the common substances used. Organic rodenti- 
cides, chemically, are compounds of carbon used as 
poisons. Examples: red squill, 1080, ANTU, 
strychnine, and synthetic products. 

Organic rodenticides are more toxic than in- 
organic. Some—1l080 and ANTU—will even kill 
humans. As there is no known antidote for 1080, 
it should never be used under any condition, says 
Mr. Doolin. 

Strychnine is not palatable to rodents. Its effec- 
tiveness is thus questioned, as is use of synthetic 
types. 

When supplementary rodenticide measures are 
desired, red squill is considered safest and best 
relative to contamination of food and not being 
toxic to animals other than rats and mice. As rats 
and mice do not vomit, this peculiar physiological 
feature makes it possible for rodents to assimilate 
a toxic dose. Fortified red squill used in 10 per cent 
concentration of basic rodent food is the recom- 
mended proportion for effective poisoning. 

Other control recommendations: 

1.—Fumigation should be done by licensed op- 
erators only. It and poisons should be used only 
to supplement good insect and rodent control 
measures. 

2.—Complete screening with wire mesh not larger 
than % inch of openings where mice and rats may 
enter. 

3.—Eliminate rat harborages: trash piles, scrap 
lumber, junk. Keep scrap lumber on skids off 
ground. 

4.—Cement all openings large enough for rats. 
Incorporate ™%-inch wire mesh in fresh cements as 
rats can gnaw through fresh cement. 

5.—Use sheet metal to cover holes in wooden 
floors, edges of doors, and places showing rat gnaw- 
ings. 





6.—Deny rodents access to food, shelter, and 
water. 

7.—Gas entire plant if practical, when infestation 
is heavy. 


8.—Use red squill baits for supplementary con- 
trol on small scale. Keep records of number and 
soap of baits, to check whether rats are eating 
aits. 

9.—Watch ingredient material to ascertain rodents 
and insects do not enter plants with it. 

10.—Keep all doors closed when possible. 

11.—Practice rodent and insect control con- 
tinuously. 

12.—Make control program regular, organized 
procedure. 














shafts, and the like. In most warehouses, fumigation. 
furthermore, cannot be conducted because of faulty build- 
ing construction, experience shows. 

Bacterial culture for rat control also is considered 
quite unsatisfactory, says Biocerta, as the virus is effec- 
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tive only for a few days and as many rats are also im- 
mune to the disease. Most state and city authorities, 
likewise, prohibit use of such cultures. 

Because of the ingenuity and suspicion of rats, traps 
are similarly considered of but little value. 

And in view of their own filthy habits, cats and other 
ratters are also found insanitary measures. Use of fer- 
rets is rather risky, as they are equally as destructive as 
rats. 

Fatal poisons—such as arsenic, strychnine, thallium, 
or phosphoric—are warned against because of their ex- 
treme dangerousness, which often proves fatal. 

For effective and safe rodent control, Biocerta sug- 
gests use of a raticide that is deadly to all species of 
the rodent family and is harmless to humans and ani- 
mals. Acting less quickly than fatal poisons, it will give 
rodents ample time to die in the open. This also avoids 
obnoxious odors. For plants, use of one quart for each 
5,000 sq. ft. is recommended. For stores of 2,500 sq. 
ft., one pint is suggested. Treatments once or twice a 
month are advised to insure rodent control. The firm 
also recommends red squill (Maritima Scilla). 

Flies are the most commonly noticed insect pests. 
Their prevalence in appreciable numbers, says FDA, 
constitutes a two-fold evidence of insanitation: (1) They 
have been shown to be carriers of filth and infection and 
(2) their presence denotes the existence of putrescent 
or decaying matter in which they breed. 


Adequate Screening Best 


Adequate screening is considered the principal means 
of control of flies. Fly poisons are not particularly ef- 
ficient and may themselves prove a dangerous source of 
contamination. Fly ribbons and fly paper may be used 
advantageously but are unsightly. Chemical repellants 
are useful on waste piles, but all recognized control 
measures are of no avail if conditions are generally in- 
sanitary. Dirty sinks, cesspools, open sewers, soiled 
containers, and decaying waste must be eliminated if 
control is to be truly effective. 

No. 1 insect enemy among the numerous insects prey- 
ing on candy, chocolate, cocoa, dried and preserved 
fruits, nuts, powdered milk, cereals, rice, spices, and 
other similar materials is the Ephestia Eulatella, or choco- 
late moth (see Fig. /.—Ed.), says Biocerta. This pest 
is widely distributed on both hemispheres. The moths 
themselves are incapable of taking solid nourishment, so 
that it is the larvae which are responsible for damage. 
Diversity of taste of the larvae makes the Ephestia such 
an important economic insect. 

Most noticeable characteristic of these moths is their 
aversion to light, for they seek the darkest quarters and 
fly from one dark place to another. In warehouses 
equipped with windows providing adequate daylight, 
these moths seek the darkest portions of piles or walls 
nearest cocoa. When disturbed, however, they will also 
flit in lighted sections. 

Larvae are equally light-shy and customarily hiber- 
nate between edges or seams of bags. They wander in 
all directions from the floor to the ceiling to reach a 
suitable crevice to pupate. When an infested bean is 
opened, larvae are found right in the center, with small 
excretory nodules loosely bound together by silk and 
webbings. 

Upon inspecting shipments, larvae and moths will 
often be noticed, also pupae cases which indicate that 
moths emerged from the cocoons during transportation 
and laid eggs. Records show the proportion of larvae 
and pupae generally increase at about the same rate. 
There is always, however, a constantly higher percent- 
age of larvae. The larval peak is reached in July and 
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August, after which there is a sharp drop. A slight drop 
in the pupal stage occurs in August and is tollowed 
by a higher peak in September. By October the pro- 
portion of pupae falls again until it equals that of the 
larvae. 

The Ephestia can withstand reasonably cold spells in 
larva form and lies dormant during the winter in its 
feeding tunnel or in the pupal stage. It develops as a 
moth in early Spring. 

Shipments of cocoa and other tropical products often 
are unloaded without any awareness of existing vermin 
condition among contents. The presence of insects thus 
may frequently remain unnoticed. In view of the mi- 
gratory habits of the pests, new, healthy cocoa should 
not be stored near infested or uninspected shipments. 
It is important to conduct an immediate inspection of 
all incoming products for discriminative decisions, Bio- 
certa recommends. It also appears that the longer cocoa 
remains in storage, the more liable it becomes to infes- 
tation by moths which have accustomed themselves to a 
warehouse habitat. 


Daylight Storage Recommended 


Because of the preference of chocolate moths to habi- 
tate in dark places, where their generation is more pro- 
nounced, cocoa should be stored where daylight pene- 
trates. Premises should afford proper cross-ventilation. 
Bags should preferably be placed on dried wooden plat- 
forms away from walls, to allow air circulation around 
the bags from all sides. It is also recommended that bags 
be not heaped in excessively large formation and that 
spaces be left to permit penetration for sanitary treat- 
ments and air circulation. 

Detailed data on the numerous insects that prey on 
confectionery and its raw materials are too voluminous 
for the scope of this article. An excellent summary, 
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Insect Control Checklist 


Use of DDT in or around a 
candy plant is not recommended 
because of its “slow kill” char- 
acteristics, Gerald S. Doolin, 
NCA sanitation director, says. 

Local FDA officials have also 
stated, he adds, that “any amount 
of DDT found in or on a food 
product would be reason for 
action under the general provisions of the Food, 
Drug, and Cosmetic Act.” As a “slow knockdown 
or kill” poison, DDT is a potential danger in any 
kind of food industry because insects poisoned at 
one spot may die quite a distance away. 

When it is necessary to use insecticides as sup- 
plementary control measures, pyrethrum compounds, 
properly used, are best, Mr. Doolin suggests. 
Pyrethrum is a “rapid knockdown or kill” insecti- 
cide; after contact with it insects do not move 
very far. Watch should be made for a guarantee 
on the package by the manufacturer as to effec- 
tiveness compared with the official test insecticide as 
specified by government regulations. 

Other recommended control measures: 

1.—Tight fitting screens on all windows and 
doors. 

2.—Destroy breeding places of flies and roaches. 
Organic refuse should be placed in metal containers 
with tight fitting lids. House flies breed in decay- 
ing organic materials such as garbage. Other flies 
—such as fruit fly—may breed in fermenting sugar 
scrap. 
3.—Electric fans that create an air barrier are 
effective where screening is not practical as over 
doorways. 

4.—Automatic door closers are desirable to keep 
doors closed at all times. 











Control Operators Checklist 


Extreme care should be exer- 
cised in selection of professional 
pest control operators, Gerald 
S. Doolin, NCA’s sanitation di- 
rector, states. This is particu- 
larly important as legal prece- 
dence exists concerning the li- 
ability of corporation officials 
for all substances that enter 
and leave a plant. Specific reference will be given 
on request to Mr. Doolin. 

In contemplating use of professional pest control 
operators, it is wise to consider the following points, 
Mr. Doolin states: 

1—Do they carry product liability and property 
liability insurance? 

2.—-What is the legal liability of the manu- 
facturer of the pest control materials to be used 
in your plant? 

3.—How do the insecticides under consideration 
compare with the official test insecticide of the 
Dept. of Agriculture? 

4.—Does the pest control operator comply with 
federal, state, and local sanitary code regulations? 

5—Can the pest control operator present impartial 
evidence of the effectiveness of his materials? 

6.—Request the operator to present to you in 
writing a statement of what he intends to do and 
use in your plant. 

7.—If a federal, state, or local inspector asks 
for evidence of a satisfactory sanitary control pro- 
gram, could you present him with a written record? 
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however, appears in the U. S. Food and Drug Adminis- 
tration’s thorough book Microanalysis of Food and Drug 
Products, Chapters X and XI. 

Remedial and control measures to be effective, sug- 
gests Biocerta, should begin in the exporting countries. 
In importing countries only palliative measures can be 
adopted. * These consist of periodical treatments to pre- 
vent egg deposit. 

As it is evident, through study of the life cycles and 
habits of these pests, that they are transferred from 
plantations to warehouses and from there to factories, in 
all stages and forms, every branch of the industry should 
be concerned in their suppression and extermination. 

Before adopting necessary control measures, however, 
Biocerta recommends the following facts be considered: 


1.—Practicability and simplicity of method. 

2.—Safety to food, human and animal life. 

3.—Effectiveness and potency for all insects prevalent. 

4.-_Safety from fire hazard or explosives and danger 
of bleaching materials or tarnishing metals. 

5.—Structure of locality and whether area can be made 
reasonably air tight. 


Caution With Deadly Gases 


Use of deadly gases should be attempted, as in the 
case of rat extermination, only with extreme caution, 
Biocerta advises. Despite potency of gases, however, 
some can not be depended upon to destroy all stages 
of insects, especially secluded eggs and pupae. Repeated 
applications are therefore necessary. In view of the ex- 
cessive cost, bothersome preparations, and the dangers 
involved, Biocerta technicians consider use of gases pro- 
hibitive and not to be encouraged. 

For vermin problems, Biocerta suggests use of an 
insecticide toxic to most insects and yet~ harmless to 
humans and animals. Appliable by any unskilled per- 
son, it also will not contaminate food or stain material. 

This system utilizes a compressor, equipped with a 
three-gallon container, mounted with a nozzle that pro- 
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duces a fine vapor lighter than air. The vapor perme- 
ates the entire premises and forces insects out of hiding 
places to die. Following the treatment, dead insects and 
paralyzed and escaped larvae should be swept from bags 
and floors and dispensed with in a sanitary manner— 
preferably by burning. 

In addition to this method of treatment, airing—pre- 
ferably cross ventilation—is a valuable preventive mea- 
sure to curb insect fecundity. In warehouses where cocoa 
is stored near other food products, it is advisable to place 
strips of paper coated with thick grease on the floor, 
Biocerta suggests. This grease should consist of three 
parts rosin and one part linseed oil. This method of 
trapping larvae will also help considerably in their con- 
trol. 


Problem Time Limited 


As it has been authoritatively proven that no stage 
of the Ephestia is able to survive the manufacturing pro- 
cess to which cocoa is subjected at factories, the prob- 
lem of the manufacturer is limited to one of protecting 
his goods from the risk of insect infestation between the 
time of finishing and distribution. There is always, of 
course, the possibility that finished goods may become 
infested during transportation or in retail stores through 
contact with infested food products. 


Filth extraction procedures represent the best avail- 
able means of separating tangible evidence of filth from 
a food so that it may be examined and counted, FDA 
states. If insect, rodent, or mold contamination can be 
judged adequately by a visual examination of the un- 
treated product—such as a consumer would use—. this 
means should be employed. Candy, whole or dried fruits, 
nuts, alimentary pastes, and the like, are the type of 
foods that can be thus examined. 


Occasionally insects may be swarming over the pro- 
duct and a cursory examination may be sufficient. Usu- 
ally the damage will be less obvious, however, so that 
it becomes necessary to examine each piece with con- 
siderable care, although still on a semi-macro basis, to 
determine the presence or absence of insects or insect- 
damaged pieces. 


Typical Characteristics 


Insect tunneling and chewing are quite typical and are 
frequently accompanied by an accumulation of chewed 
bits of food, insect fragments, and insect excreta com- 
monly called “frass.” Presence of frass is one character- 
istic that may be used to distinguish cracks and blem- 
ishes from infested areas. Tunnels may follow either an 
irregular or a straight course. They are approximately 
circular and may have enlargements and dead-end 
branches, where the insect paused to feed. Some insects 
literally honeycomb the food with their galleries. Others 
eat into an area and remain in one place to eat out 
one large chamber. 


Where feeding is along tunnels in the food, the diag- 
nosis based upon frass, or the presence of the adult or 
larva insect itself, is rather simple. Surface feeding, in 
which frass is less firmly retained, may be less readily 
separated from mechanical chipping or cutting. 

Insect-eaten areas usually are rounded, crater-like cuts, 
where the insect remained in approximately one place 
and fanned out in its eating in various directions. As 
selective insect feeding also occurs, the germ of seeds 
may be eaten before other areas are attacked. 

Webbing pattern depends upon the insect and the 
food. It may (1) trail endlessly all through the food, 
matting it together in a loose conglomerate; (2) appear 
on individual nuts as a fine cotton covering; or (3) be 
in the form of silken tubes. 
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Walnuts may be infested while nuts are immature and 
still growing. Worm-cut areas consequently turn dark 
and show a pronounced discoloration. When the insect- 
eaten areas are open, accessible pits, however, frass is 
usually removed in cleaning. Orchard-damaged walnut 
meats and storage-insect-infested almonds may show both 
the darkening characteristic of damage to the growing 
plant and the undercut and rounded edges characteristic 
of all insect feeding. This feeding is in marked contrast 
to irregular chipped or mechanically damaged areas. 


Identification of Evidence 

Exhibit material should be studied with considerable 
care, FDA recommends, so that the differences between 
mechanical injuries and insect-eaten areas are clearly 
understood. Indentations along edges of nuts should be 
viewed with caution, as insects usually like to work down 
in protected areas, and nuts—such as shelled peanuts and 
almonds—might, of course, easily be chipped along an 
edge. Occasionally a rounded cut, in which dark par- 
ticles of dirt are lodged, may appear to be an insect cut 
filled with frass. A little more than casual scrutiny will 
resolve the difference, however, between bits of dirt and 
excreta. 

A more common error is to mistake tannin cells for 
insect excreta. Tannin occurs as inclusions in cells of 
many plants. In certain tissues it may fill entire cells, 
so that it appears as small, brownish-red granules some- 
what resembling pellets. 

Tannin imparts the bitter astringent flavor to the 
septa of pecan nuts. Slide examination of its cells will 
show them to be translucent, glistening, homogeneous 
bodies with smooth outline. Some are round and others 
are more ovate. None, however, is heterogeneous and 
laminated. They also do not have the irregular outlines 
of insect excreta. The cells, in contrast to frass, turn 
deep blue when treated with ferric chloride. 


Raw Materials Important 


From a broad viewpoint, says FDA, fitness of raw ma- 
terials used is an item for consideration. Admittedly, 
evidence on the degree of infestation of fruits, nuts, and 
other commodities serves to prove more directly contam- 
ination of the iood previous to its entry into the plant. 

Sections of the federal Food, Drug, and Cosmetic Act, 
in the matter of adulterations, it should be observed, do 
not call for nor allow any so-called “tolerances” for filth 
and decomposition. “There is no room for controversy 
over percentages under the statute itself,” federal courts 
have decided, “ior it exciudes all.” (6), And the FDA 
itself advises its workers: “The inspector and the analyst 
should keep before them at all times the axiom that, in 
the manufacture of a food or drug product, it is the 
sole responsibility of the producer to see to it that the 
product that he is preparing for the consumer is as free 
from contamination as it is possible to attain.” (7) 


(As part of its continuing study on sanitation for manu- 
facturing confectioners, begun over 25 years ago, THE 
MANUFACTURING CONFECTIONER, in an early issue, will 
present another valuable article on filth recovery methods. 
This will elaborate on microanalytical findings most com- 
monly encountered: insoluble pieces of insects, rodent 


filth, and mold.—Ed.) 


Notes and References 


1.—U. S. Food and Drug Administration, Microanalysis of Food and 
Drug Products, Washington, D. C., p. 4. 

2.—Biocerta Corvoration, Ratopax, New York, p. 2. 

3.—FDA, op. cit pp. 113-15. 

4.—BPiocerta Corporation, Information Pertaining to the Proper Care 
of Stored Cocoa, Nuts, Dried Fruits, Cereal, and Allied Commodities, 
New York, p. 13. 

5.—FDA, op. cit., p. 5. 

6.—FDA, op. cit., p. 162. 

7.—FDA, op. cit., p. 162. 
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ODAY’S labor-worried management can find ready 
answers to its personnel problems and at the same 
time make more money for the firm and increase its 
production, the 14-years’ successiul operation of the 
“multiple management” plan of McCormick & Co., Inc., 
Baltimore flavor, spice and tea firm, shows. 


Originated by company president, Charles P. McCor- 
mick, multiple management is credited with cutting Mc- 
Cormick labor turnover to a 3 per cent average and 
wartime absenteeism to a 3.5 per cent average lower 
than other competitive plants in the Baltimore area. 
Even during the depression, the McCormick firm showed 
a profit each year. And in the first five years of the 
plan, production increased over one-third, with the 
same people and practically the same machines. 


Business: Human Relationships 


“Multiple management is based on the philosophy 
that business is primarily human relationships,’ Mr. 
McCormick says. “Its aim is to make the employee 
feel he is close to management and has a say through 
some sort of representation and participation in some- 
what the same way he participates in democratic gov- 
ernment. It is giving every worker pride of owner- 
ship and participation, and giving every thinking em- 
ployee an opportunity for upgrade and future develop- 
ment.” 

How well this philosophy has worked in practical 
business is shown by over 500 other firms all over the 
world having aopted multiple management. Some of 
these have unions. Others—like McCormick & Co., 
Inc.—do not. 

Keynote of the multiple management plan is the idea 
of sharing the management of the firm, so as to obtain 
ideas and improved techniques from all its personnel 
rather than from just a select few among the top man- 
agement executives. McCormick & Co. thus supplements 
its board of directors with a “Junior Board of Directors,” 
a “Factory Board,” a “Sales Board,” and a “Consumer 
Board.” In 14 years of tested operation, these sub- 
ordinate boards have proved both a valuable source of 
profit-making ideas and a highly competent “second 
team” for executive material. 

McCormick’s Senior Board of Directors differs from 
the usual board in that all members are employees. 
Twelve of its 16 members at one time or another served 
on the Junior Board and two from the Factory Board. 
Normal management control is its function, and it must 
accept or reject proposals from subordinate boards with- 
in a 10-day period. Average age is 42. 

The 17-man Junior Board is composed of promising 
younger men irom the various departments. It initiates 
its own proposals or is assigned projects by the Senior 
Board. It elects its own chairman and secretary and 
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Open Door to Profitable Personnel Relations: 







= Multiple Management 


By HARRY A. STRUPEL 


The Manufacturing Confectioner 


makes recommendations on any subject pertinent to the 
business. Senior Board members attend its meetings 
only by specific invitation. A self-rating system pro- 
vides that. every six months the three lowest ranking 
members be dropped and three new members elected. 
The six highest members become a membership com- 
mittee which selects new members. Disposed members 
are eligible to rejoin the board at the next election. 
Average age is 28. 

The Factory Board is set up along the same lines as 
the Junior Board and also meets weekly. It includes 
both foremen and older workers in production depart- 
ments. It offers and considers ideas on new machinery 
and machinery improvement, production schedules, 
maintenance, plant personnel, time and motion studies, 
stock handling, warehousing, order filling, first aid and 
safety, and foremen training. Its chairman presides 
at all general meetings of employees and at all meet- 
ings of the Junior, Factory, and Senior Boards, which 
are held about once a month. Average age is 43. 

The Sales Board is made up of men from the sales 
force who, regardless of location, are considered best 
qualified. Meetings are held in Baltimore for a week 
twice a year. Extensive correspondence between meet- 
ings by the board’s committees helps effect recommenda- 





MERIT RATING CHART, used by members of Junior Board as 
election ballot. Members rate each other, give points for 
excellence in various qualities that indicate a good executive. 
ABOVE: President C. P. McCormick, who originated multiple 
management, shown in his “open door” office. 
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tions which, in turn, become the subject of the next 
board meeting. The Sales Board considers all phases 
of sales, merchandising, and advertising. It also makes 
recommendations in the same way as the Junior and 
Factory Boards. Membership includes 15 of the firm’s 
best salesmen as active members, five promising younger 
salesmen as associate members, and five inside sales 
executives none of whom may be a Senior Board mem- 
ber. 

The Consumer Board is composed of various women 
in the firm and some housewives outside. It considers 
products, packaging, and advertising, and makes recom- 
mendations from the women’s viewpoint to the Senior 
Board. 

All subordinate boards, it is emphasized, do not cut 
across departmental lines and do not interfere with 
line organization authority or responsibility. They are 
discussion groups—producers of ideas and training 
schools ior executives. (Since 1932 the Junior Board 
has trained nearly 100 actual or potential executives.) 
Upon request to the Senior Board the subordinate 
boards may see all records of the firm. Members pledge 
to keep information confidential. Recommendations by 
these boards must be unanimous and are not effective 
until approved by the Senior Board. How well they 
have worked is shown by the Senior Board’s having ac- 
cepted 2,103 of 2,109 recommendations from the Junior 
Board alone over a five-year period. 

Other phases of McCormick’s multiple management 
plan include a monthly factory-wide meeting of all em- 
ployees at the main plant. The company’s general plans, 
adequacy of business volume to maintain full production, 
and profits of the firm are discussed. Questions are 
encouraged from employees. 

Profit-Sharing Plans 

Various profit-sharing plans are also incorporated 
in the firm’s multiple management. Merchandising and 
sales personnel share in profits of their respective terri- 
tories. A company-paid pension plan is provided ior 
all employees over 35 having three or more years’ ser- 
vice. A profit-sharing trust plan also deposits in a 
trust fund for such employees a percentage o1 annual 
operating profits withdrawable only when the em- 
ployee leaves the firm or retires. Another p!an pro- 
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vides for profits to be distributed half to employees on 
a per capita basis and half to members of the subordi- 
nate boards. 

Other benefits McCormick employees have received 
through cooperation oi the senior and other boards in 
multiple management include: 

1.—A guarantee of 48 weeks’ work a year for all who 
have been employed six months or longer. 

2.—A normal work week of 40 hours as compared 
to 56 before installation of multiple management. 





Multiple Management at Lance 


How well McCormick’s multiple management 
plan will work in a candy plant will be told in 
the November issue of THE MANUFACTURING 
CONFECTIONER in an exclusive, iniormative article 
by A. L. Bechtold, director of personnel and pub- 
lic relations, at Lance, Inc., Charlotte, N. C. 











3.—Two 10-minute rest periods every day with free 
tea provided. 

4.—Special work for elderly employees whose eyesight 
and hearing may be failing. 

5.—Seven holidays and a week’s vacation with pay. 
For employees with over five years’ service, two weeks 
are given. 

6.—A retirement pension plan in which the firm pays 
all premiums. 

7.—Group insurance. 

8.—Employee-controlled sick benefit association. 

9.—Returning veterans are paid for all vacations they 
missed while in service and are sent regular bonuses 
while overseas. 

President McCormick does not consider his multiple 
management plan a panacea for all of business’ many 
troubles today. Rather, he stresses, it is one way to 
bridge the long-discordant gap between management 
and labor and to get workers interested in protecting 
free enterprise—by giving them a share in it. 

“Business is primarily a matter of human lives,” says 
Mr. McCormick. “Some organizations emphasize pro- 

(Please turn to page 76) 


JUNIOR BOARD at McCormick's has 
right to make recommendations on 
anything connected with business. 
Meeting about once a week, the 
board has had only s'x recommenda- 
tions turned down out of 2,109 sub- 
mitted in a five-year period. 
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How to Improve Operating Efficiency in the Candy Plant: 


Economies in a Medium Size Plant 


By LOUIS TARNOPOLL 


Associated Consulting Engineers, New  Y ork 


y/o a plant is in the confectionery field, chemi- 
cal field, or any other of a dozen fields, the fact 
of its being in the medium-size category automatically 
places it in a situation where it must face the dollars- 
and-cents competition not only of other medium but of 
large-size manufacturers as well. 

Manutacturing in a medium-size plant has certain defi- 
nite advantages. Many phases of the overhead are small; 
scheduling and planning are simpler due to fewer or less 
extended operations; handling and conveying problems 
are reduced due to shorter distances. By and large, 
however, the scales are weighted on the side of the large 
manufacturer. Due to more extensive utilization of ma- 
chinery, the unit production cost is much smaller in a 
large plant. Purchasing and storing in larger quantities, 
the large plant achieves a considerable reduction in unit 
material cost. Producing in larger quantities, the large 
plant reduces unit overhead considerably. 


Maximum Efficient Operation 


Confronted with such competition it becomes impera- 
tive for the medium-size manufacturer to operate at 
maximum possible efficiency. Whereas the large manu- 
facturer has a large leeway in his profit margin, such 
leeway is much smaller in the case of smaller manufac- 
turers. What with the higher costs of labor these days, 
he must cut corners in every possible way. 

The following is an attempt to offer such manufac- 
turers a few common-sense suggestions for improving 
the efficiency of their plants. Found successful by the 
writer, and broadly headed: (1) material handling, (2) 
space economies, (3) time saving, (4) labor economies, 
and (5) incentives, these suggestions may effect con- 
siderable reduction in the handling and manufacturing 
costs. 

The overall production of any commodity may be 
roughly divided into four phases: (a) receiving and stor- 
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age; (b) handling and conveying; (c) manufacturing; 
(d) stock and shipping. Each of these phases lends it- 
self to appreciable economies frequently disregarded. 

It is generally accepted that a receiving department 
must be close to a siding, a driveway, or a loading plat- 
form, so that once unloaded from the car or truck the 
raw material or supplies may be stacked in the receiv- 
ing department in the quickest possible time and by the 
shortest distance. What may be pointed out, however, 
is that the storage part of the receiving department may 
advantageously be placed elsewhere than at the drive- 
way or siding and for good reasons. 

Thus it is found frequently that plants do not utilize 
gravity sufficiently as an integral element in their manu- 
facturing processes. It is found, for instance, that pro- 
duct-in-process will be placed in a position where it has 
to be lifted to the next operation, whereas it could just 
as well have been placed, at the outset, at an elevation 
which would permit it to flow or slide down, thereby 
eliminating unnecessary handling. Industries such as 
pharmaceuticals, foods, and chemicals could locate the 
storage division of their receiving department at the top 
floor of their plant and thereby be enabled to utilize 
gravity to convey their products to the mixing, cooling, 
and processing departments. From there the product 
could go, again by gravity, to be filled, packed, sealed, 
and shipped. Moving thus part of the time by gravity, 
part of the time by conveyor, the product could proceed 
through most of the stages with a minimum of handling 
and rehandling. The savings in handling costs that might 
be effected in this manner are self-evident. 

Figures 1 and 2 show the manner in which gravity 
was utilized in the plant of a well-known chemical manu- 
facturer. As seen in Fig. 1 the raw material was origin- 
ally received and stored in the warehouse from where 
it was rehandled to the eighth floor to be mixed. Sup- 
plies such as cartons, containers, labels, etc., were also 


FIG. 1 (left) showing inefficiency 
of old style material handling. 
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cicaella FIG. 2 (right) which shows the 


improved efficiency in handling 
utilizing suggestions in this 
article. 


AS DIRECTOR and senior engin- 
eer of Associated Consulting En- 
4 | gineers, New York, Mr. Tarno- 
poll, in this informative article 
helpfully demonstrates for manu- 
facturing confectioners in medium 
size plants how modern technol- 
ogy and modern industrial engin- 
eering can aid in attaining utmost 
efficiency. Space economies, time 
saving. labor economies, and in- 
centives will be discussed by Mr. 
Tarnopoll in following issues of 
THE MANUFACTURING CONFEC- 
TIONER. 
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SAVE WITH “SAVAGE” 


Machinery and Equipment made by SAVAGE has set a 90-year record for low-cost operation and mainte- 


nance. Close cooperation with confectionery manufacturers enables SAVAGE to anticipate your own needs. 








TILTING MIXER. Adaptable for caramel, nougat and coco- OVAL TYPE MARSHMALLOW BEATER. 100% sanitary. 
nut batches. Double action agitator. Belt drive or motor More beating space for volume. Faster heat discharge. Quick 
drive. Sizes 25, 35 and 50 gallon. cooling. 150 and 200 pound sizes. Belt or motor drive. 
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SAVAGE Scientific Heating-Cooling Slab. Even heating or cooling at all times. No hot spots. Will cool 20% 


faster. Withstands 125 lb. working pressure. Legs adjustable. Completely fool-proof. Perfect for Bottomer 
Cooling Tables. 


SAVAGE has given almost a century of service to manufacturing confection- 
ers. This long record of high-quality machinery production plus efficient repair 
service has made the name SAVAGE synonymous with candy machine quality. 






Savage Machines Will Help Speed Your Production. 


SAVAGE BROS. CO. 


2638 GLADYS AVE., CHICAGO, ILLINOIS 
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FIG. 3 (top) shows recommended storage of drums suspended on 
one scale. 

FIG. 4 (bottom) diagraming space-saving skid known as semi- 
live skid. 

stored in the warehouse, from where they would be lifted 

to the third and fourth floors, to be retransferred ulti- 

mately to the manufacturing space on the fiith and sixth 

floors. There the product would be packed and sent to 

the stock and shipping rooms. The elevators were terrifi- 

cally overloaded, the amount of rehandling was prodi- 

gious. 

Fig. 2 shows how the utilization of gravity reduced 
handling and did away with the need for a warehouse. 
To begin with, the storing of the raw product was trans- 
ferred from the warehouse to the eighth floor, where the 
mixing was done. The two manufacturing departments 
were separated; and supplies such as cartons, containers, 
and labels for each floor were sent from the receiving 
department directly to the floor above the respective 
manufacturing floor. All products-in-process, all supplies, 
are conveyed by gravity through pipes and over spiral 
chutes to the floors below and finally to the stock room 
and to the shipping room. Refuse and waste—formerly 
quite a housekeeping probiem—are sent over a spiral 
chute directly to an enclosed space on the first floor, 
where a disposal truck removes them once a day. By 
utilizing gravity in this manner, the plant was enabled 
to effect a saving of $10,000 a year. 

Numerous Savings Possible 

The storing and conveying of materials permit infinite 
waste of energy and labor and, by the same token, make 
it possible to achieve numerous savings if attacked intel- 
ligently. Raw materials come in drums or barrels if 
liquid; in boxes, barrels, bags, containers, if solid. How 
is one to store and convey them? 

It would be stressing the obvious to state that liquid 
material should be stored overhead and pumped or al- 
lowed to flow by gravity to the point where needed. Yet 
how many plants still keep drums on the floor and still 
carry pailsfull by hand to the required mixer, increasing 
the labor and complicating the housekeeping. 

Fig. 3 shows the recommended storage in the afore- 
mentioned plant. By means of a tiering machine, drums 
with the liquid are stored overhead, all the drums being 
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suspended on one scale. Pipes are quickly attached to 
the drums by means of unions and the liquid piped to 
the required kettles by means of flexible hose. The scale 
could be set for the total quantity in all the drums or 
individual scale beams would take care of individual 
drums. 

Semi-Live Skids 

A great deal has been said and written about the 
advisability of handling and storing of solids on skids, 
but not enough perhaps about the fact that skids require 
fork trucks or lift trucks to move them from place to 
place. In small plants, where space is inadequate for fork 
or lift trucks, or where there are not enough lift trucks, 
the ordinary type of skid leaves much to be desired. 
Once loaded, the ordinary skid also may have to wait 
for the lift truck to pick it up and drag it where neces- 
sary. 

A modified type, better known as the semi-live skid 
(Fig. 4) was found to be handier in smaller plants. It is 
the equivalent of an ordinary skid except for wheels 
or casters at one end. It serves the same purpose as an 
ordinary skid but may be moved in a smaller space by 
means of a jack-handle. This handle, carried on two 
wheels, locks into the skid and converts it into a truck, 
permitting the skid to be moved from place to place. 

Smaller plants are generally prodigal with manual 
labor. Working under conditions of inadequate machin- 
ery and shorter distances, manual labor is frequently re- 
sorted to even in cases where conveyors could be used 
to advantage. Such instances are the conveying of boxes 
from the shipping department to the trucks or transfer 
of stock between extremities of a stock room. 

Whereas roller conveyors are comparatively expensive 
and are too heavy to be handled easily, a special type 
known as the wheel conveyor may be made by the plant 
mechanic by purchasing the conveyor and building the 
supports in the plant. As shown in Fig. 5, a 34” rod 
is welded at the top to a 2”x'4” flats bent into a 
Y-shape ahd is telescoped at the bottom into heavy 
flanged bases. By adjusting the height of the rollers at 
either end by means of a pin in a series of holes in the 
base, the wheel conveyor may be made either into a hori- 
zontal conveyor or a gravity type conveyor with the ma- 
terial flowing to either end by gravity. The wheel con- 
veyors generally come in 10-foot lengths except those in 
curved sections. 

It is obvious that the most economical method of con- 
veying liquids over a distance is by gravity through 
FIG. 5 shows how special type wheel conveyor may be made 


by plant mechanic by purchasing conveyor and constructing the 
supports in the plant. 
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* Batch Roller Belts (patented) 
_* Caramel Cutter Belts _ a elts (patented) 


* Feed Table Belts (endless) * Cold Table Belts (endless) 


‘ diess) * Packaging Table Belts 
+ V-Belts Cencess aa (Treated and Untreated) 


*White Glazed Enrober Belting (Double 
texture; Single texture; Aero-weight). 
Double coated—Plaques 


It Is Profitable to... "Buy Performance” 





Double-Coated Plaques 


There are 11 important reasons why BURRELL products listed above are vital to the success 
of your operations. They are: 1. A background of 32 years of experience in building confec- 
tionery belts and belting engineering. 2. Production of quality belts at a lower cost without 
sacrificing quality is a BURRELL specialty. 3. Our engineers are striving constantly to im- 
prove the quality and application of our belts to problems in the plant. 4. The use of BUR- 
RELL belts will minimize your losses from belting failures. Belts are the “key” links in your 


production line. Use only the best. Use BURRELL belts. 5. BURRELL belts are available 


for every purpose. 





100% installations in many of the industry’s largest plants prove the superiority of BURRELL 
products. The balance of the 11 reasons mentioned above are proof of BURRELL quality: 
6. BURRELL belts will resist heat, cold, moisture. 7. They will resist grease, oils, and stretch- 
ing. 8. They will resist shrinking, and excessive wear. 9. Experienced BURRELL engineers are 
ready to help you at any time. 10. BURRELL belts are designed for specific jobs. 11. BUR- 
RELL belts are made for manufacturers who want only the best. 


MEE ae ee 


Write, call, or wire for information and recommendations. 


“Buy Performance" 


BURRELL BELTING CO. 401 So. Hermitage Av. Chicago 
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Specialists in 
PULVERIZING PROBLEMS 
ready to serve you... 





Time, money, trouble and annoyance can be saved 
by taking any problem to specialists on that subject. 
And, this truism was never more applicable than to 
this subject of dustless pulverizing and our part in it. 


For here, competent, experienced research engineers 
study every phase of each individual problem. Here, 
the scientific data gathered in our laboratory is care- 
fully correlated with practical tests run with your 
material on production MIKROS in our Test Grinding 
Department. 


Here, are all the necessary data and latest equipment 
for the conducting of expertly planned scientific 
and production tests, the results of which enable 
practical recommendations to be made that quickly 
give you the right answer, backed by a rigid per- 
formance guarantee. Consideration by us of your 
pulverizing problems in their early stages, can mean 
improved output, lowered production costs and 
other advantages to you. 


Our research laboratory, test grinding facilities and 
service are available without cost or obligation. 
Submitting to us a production 
fest sample of 5 to 50 Ibs. of 
your material and full details, 
is a natural first step toward 
the answer you seek. 


By Invitation Member. 


WRITE FOR YOUR COPY. Valu- 
able data on your information on 
latest pulverizing methods. Ask 
for MIKRO-PULVERIZER book 
and MIKRO-ATOMIZER bulletin. 





WARRANT 
of QUALITY 


PULVERIZING MACHINERY COMPANY 
61 CHATHAM ROAD + ~ SUMMIT,N. J, 


NOW...2 TYPES TO MEET MOST PROCESS JOBS 


MIKRO- 


Tae 


Te ALS ER 
TERE 
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“pipes. On the other hand, where liquids must be con- 
fase over horizontal distances or liited, a great deal 
of manual labor may be saved by utilizing a small pump 
Jor screw conveyor. Where, as in the case of sugar, solids 
may have to be raised to an overhead position, various 
types of screw, flight and bucket elevators can be util- 
ized to advantage. Once raised, the sugar, say, would 
be ground overhead and delivered by gravity through 
jomates to the kettles and mixers where ‘required. 


| ‘Stainless Steel Belt Conveyors 


| | Products-in-process, if solid, are frequently transferred 
| on canvas or :eather belt conveyors. Just as frequently, 
| however, manufacturers face the problem of conveying 
material that is neither liquid nor solid but is very vis- 
cuous—such as marshmallow, for instance. Such ma- 
| terial cannot easily be conveyed by pipes, by pumps, by 
| screw conveyors, or by scraper conveyors since the ma- 
| terial would foul up the machinery. 
| A stainless steel belt conveyor is an adequate means 
for conveying such viscuous material. Coming in widths 
ranging from 8” to 24” and in thicknesses of 0.024” 
and up, this means of conveying eliminates a great deal 
oi the danger of fouling up the machinery. To prevent 
slippage, the pulleys are made of cast iron and are 20 
inches in diameter and up. If weighing is desirable the 
belt is made to pass over an integrating scale that auto- 
matically weighs the material. 

Recommendations such as those made here can aid 
considerably in cutting down handling costs in the me- 
dium-size plant. Though not solving the basic problem 
of mechanization, where the large manufacturer has the 
advantage, these recommendations point the way towards 
appreciable savings. It is a well-known fact that the 
greatest production cost in a plant is the handling cost. 
Every reduction in handling is profit. 

(This is the first of a series of five informative articles, 
written by Louis Tarnopoll, of the Associated Consult- 
ing Engineers; New York. These articles will appear as 
a regular feature in the Candy Equipment Preview as 
part of the continuing campaign of THE MANUFACTUR- 
ING CONFECTIONER to aid the industry achieve more 
efficient plant management.—Ed.) 





@ First post-war exposition of the refrigeration 
industry at Cleveland’s Public auditorium October 
29-November 1 will feature many products of 
interest to manufacturing confectioners, it is re- 
ported. Included will be: refrigerated display cases 
and refrigerated units designed to control tempera- 
tures of liquids used in making candy, new methods 
of cold storage construction, and air conditioning 
exhibits. 





NEW ELECTRICAL ATTACHMENT lights up to show when 
equipment is on for specified time or when it has overload. 
Lights at low beam immediately when plugged in. Can be 
timed to go on high beam for any period between five seconds 
and five minutes to notify user when interval period is com- 
pleted. Pliotron Corp. of America, Brooklyn, is manufacturer. 
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One machine, the FLOW-MASTER Kom-Bi-Nator, combines any or all of 
the operations of grinding, mixing, blending, texturizing, emulsifying, 
bleaching and homogenizing into a single, fast, low-cost, efficient operation. 

Marco laboratory and engineering services 
will help you get started with the FLOW- 
MASTER. Your inquiries are invited and will 







have prompt attention. 


FLOW-MASTER Homogenizers — Kom-Bi-Nators 
And Sanitary Pumps 
For The Process Industries 


MARCO COMPANY iInc., Dept. F-10, Wilmington 50, Del. 
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6 REASONS WHY You 
SHOULD OWN HUBBERT 
SEAMLESS KETTLES 


*METHOD ... . Hubbert’s methods are the best—not the 
quickest or cheapest, all kettle shells being properly heat-treated 
and hardened and specially processed to prevent corrosion. 
EFFICIENCY | . . tubbert Kettles ore efficient—heat 
rapidly and evenly—dee pa proper steam distribution. 
SEAMLESS .. . aii Hubbert shells are seamless. Die 
Drawn from one piece of material. No welds to leak or corrode, 


SANITARY .. . Hubbert Kettles are completely sanitary 
asal sap e coust-onck lipaas cen: Weteadiie, ome aecanaeos 
where dirt may lodge. Hard and durable, Perfectly polished. : 


SAFETY | . . Hubbert Kettles are heavily constructed to 
withategil thal rete ‘walitiig goudee aiehe 


- QUALITY. - Only the finest of materials, engineering ond 
rt Kettles—resulting 


workmanship go into Hubbert in low upkeep costs. 
~ TILTING TYPE - 
FULL JACKETED 








HUBBER 


-_B.H. HUBBERT & SON, Inc. 


1311 SOUTH PONCA STREET, BALTIMOR 





4, MD. 


*THE ONLY ONE OF ITS KIND IN THE WORLD. . 
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Candy Equipment News 


The products described in these columns 
are all coded for your convenience. You 
may write in to THE MANUFACTURING 
CONFECTIONER for any further informa- 
tion on any one of these items and further 
information will be sent to you. Make use 
of this section to keep up-to-date on new 
candy equipment of all types. Information 
on these items is free for the asking. 




















Fountain Facilities for Small Outlets 


Stainless steel fountains with built in sink unit and 
integral drawer type refuse container is offered small re- 
tail outlets and confectionery stores. Two sizes available: 
26” and 5’6” lengths, providing ample water chilling and 
storage in limited space. Both units powered by pull-out 
condenser. Check Code No. MO10A46. 


Modern, Efficient Fire Mixer 


Meeting demands for modern factory and shop prac- 
tice is this new streamlined fire mixer. Efficient, long 
lasting and quiet operation is assured by encasement of 
reduction gears in oil bath. Motor, gears and all work- 
ing parts are fully enclosed simplifying cleaning of ma- 


chine. Check Code No. MO10B46. 
Versatile Rotating Pan-Type Mixer 


This new pan-type mixer, with all metal construction 
and welded joints ground smooth, can be used for mix- 
ing, blending, coating, coloring, tumbling, polishing, and 
finishing candies, tablets, candy-coated chewing gums, 
pills, considerably reducing operating maintenance labor 
costs. Rotating pan is motor-tilted, motor-rotated at 
constant speed. Variable speed drive can be obtained 
where necessary. 135 degree tilt range completely, clean- 
ly discharges material from rotating pan. Safety limit 
switch at both ends of tilting range. Remote push-button 
operated. Mixer available in sizes up to 2,500 pounds 
(50 cu, ft.) batch capacity. Check Code No. MO10C46. 


All Rubber Cold Cabinet Lid 
This first all rubber cold cabinet lid which is unbreak- 


able and will not permanently bend, according to manu- 
facturers, features fabric reinforced rubber hinge re- 
quiring no lubrication and is non-corrosive. Laboratory 
tested to 750,000 flexures under accelerating aging con- 
ditions without appreciable change in strength. Test 
equals approximately 5 years normal service life. Made 
of special black compound combining rigidity of hard 
rubber with shock-proof properties of soft rubber. Re- 
mains elastic. Lid is unaffected by moisture, processing 
solutions, syrups, milk products, or fats. Smooth sur- 
faces, no jutting hinges, crevices or channel strips makes 


cleaning easy. Check Code No. MO10D46. 
Atomizing Deaerator 


An atomizing deaerator for removing dissolved oxygen, 
especially from boiler feedwater. It is particularly adapt- 
able in handling corrosive and partially softened water. 
Incoming water is first heated to practically saturated 
steam temperature. After initial heating, water contacts 
high velocity steam jet which atomizes water simulta- 
neously scrubbing away noncondensible gases. Process 
divides water so finely removal of oxygen takes place 
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EFFICIENT! REVOLUTIONARY! 
> 
NOTE: The Mixing Arm swings off furnace over a The “HYDRO-LIFT" Fire Mixer is so designed that 
copper drip pan. This enables one to keep furnace the machine may be placed close to the wall, as the 
and mixer clean at all times. mixing arm and head lift straight up. 
Ml Ml : 
The “HYDRO-LIFT” FIRE MIXER Is Modern In Design 
Streamlined to meet the demands of the modern factory and shop. The “HYDRO-LIFT” 
Fire Mixer is efficient in operation as the reduction gears are encased in an oil bath. in- 
suring a long-lasting and quiet operating machine. The motor, gears and all working parts 
are fully enclosed, thereby simplifying the task of cleaning the machine. Limited amount 
available for immediate delivery. For further information, write, wire or telephone: 
R. M. D U B N 
—INDUSTRIAL MACHINERY AND EQUIPMENT SALES— 
2500 So. San Pedro St. Phone PRospect 8388 
LOS ANGELES 11, CALIFORNIA 
4 
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Give Your Machine Made Chocolafes That Hand Dipped Look With — 


HI-GLOo0 


COOLING TUNNEL BELTING 


The completely new non-cracking plastic belting the Candy Industry has long been awaiting. Will put 


that “shiny” bottom on your machine made chocolates. 


HI-GLOSS can also be furnished for your automatic plaque machine. Comes complete—ready for installa- 


tion. 


HI-GLOSS is also furnished in sheets for hand dipping. Can be used indefinitely without replacing. 


Send for a trial order. 


Included in the Complete Line of Voss Specialties for the Candy Industry Are: 


Endless Feed & Cooling Slab Belts 


Batch Roller Belts (no seam—tubular woven) 


Caramel Cutting Boards 
Corrugated Rubber Pulley Covering 


Packing Table Belts (plain or treated) 
Cotton Conveyor Belts (plain or treated) 
Rolling Machine Belts 

Wire Belts 


VOSS BELTING & SPECIALTY CO. 


5303 No. Ravenswood Ave., CHICAGO 40, ILLINOIS 
Telephone Longbeach 4534-35 
Voss 











CANDY EQUIPMENT PREVIEW 


is published exclusively for 


PURCHASING 


and 
MERCHANDISING 


EXECUTIVES 


Be sure your name is on 
Our Free Mailing List 


Fill in Coupon below 
and send it in to us now. 


THE MANUFACTURING CONFECTIONER 
400 West Madison Street 
Chicago 6, Illinois 























BELTS FOR EVERY PURPOSE IN THE CANDY PLANT. 





in few seconds. For complete technical details and appli- 
cation check Code No. MOL0E46. 


Platform Type Material Handler 


A new stacker for use where low cost, light weight, 
and maneuverability are essential. Features: new hy- 
draulic system, over-sized pump and motor, finger-tip 
control permitting regulation of direction, speed, litt and 
brake with one hand. Mechanism is said to have all 
advantages of regular lift trucks. Check Code No. 
MO1O0F46. 


New Indicating Thermometer 


A new accurate, low cost indicating device for record- 
ing maximum or minimum temperatures reached is 
available in two models. Manually set index pointer will 
move index to lowest temperature reached during any 
operation period and remain there until manually reset. 
For record of highest temperature reached index is set 
at high side of pointer. Manufacturer claims thermo- 
meter fills need for device to record accurately high-low 
temperatures on transformers, sterilizers, ovens, chemical 
equipment, etc. For complete information check Code 


MO10G46. 


Automatic Recorder-Controller 


A push of a button controls processing from start to 
finish with this fully automatic recorder-controller. 
Equally adaptable for use on temperature and pressure. 
Timing starts automatically when proper temperature is 
reached, terminates at precisely desired moment. All 
valves open and close as required without manual at- 
tention of any kind. Red light indicates when steam- 
heating process is in operation. White light indicates 
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The Automatic 
Hard Candy Machine 


Model E 


For producing all hard candies of 
spherical shape. 


Balls 
Kisses 
Barrels 
Eggs 
Olives, etc. 


One operator spins direct to machine. 
Capacities 3000 to 10,000 pounds. 
Our Model E incorporates all the 


developments of previous experience 


A Ten to One Favorite. 


John Werner & Sons, Inc. 
ROCHESTER 13. N. Y. 





















150 Ibs. per hr. unit 


Tew! HIGH PRODUCTION 


prec CHIP COOKER 


150 Ibs. of Potato Chips per Hour Guaranteed! 


Yes, guaranteed . . . although actual production is usually 
200 Ibs. per hour! Basic design features—scientifically exact 
gas and air mixer, long flue travel and the SPECIALITY 
COLD ZONE—insure high speed quality production and low 
cost performance. Manual open-kettle frying means con- 
sistent high quality potato chips. Cooking oil stays fresh, is 
not broken down by burning particles. No discarded or 
scrap fat or oil! Made in three models: 150, 100, and 50 
Ibs. per hour units. One cook operates any unit! Used to- 
day by outstanding potato chip manufacturers. Get full 
facts! Write or wire for details and prices. 


MADE BY THE MANUFACTURER OF 
FAMOUS SPECIALITY NUT ROASTER 


| SPECIALITIES APPLIANCE CORPORATION 





341 EAST OHIO STREET 


© CHICAGO 11, ILLINOIS 
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INSTALLS C-B CONDENSATE RETURN SYSTEM: 

INCREASES COOKING TEMPERATURE, RE- 

DUCES COOKING TIME, INCREASES PRODUC- 

TION, INSURES UNIFORMLY WHITER, FINER- 
TEXTURED CANDY. 


T MINTER BROS. CANDIES, PHILADELPHIA, 

the cooking time required for each batch of cream 
and fudge had, upon numerous occasions, been much 
too long. The white batch would become yellow and 
spoiled beyond use. Under present sugar shortages, this 
was a serious situation. 


To remedy it, a Cochrane C-B System of high Pressure 
Condensate Return was installed. This system drains 
the condensed steam from 10 to 12 cooking kettles at 
80 psi and returns it to the boiler against boiler pressure. 
This maintenance of high back-pressure on the kettles 
provides uniformly high cooking temperatures and per- 
mits a reduction in cooking time. The cooking time was 
actually reduced 50%, and the resulting product is a uni- 
formly whiter, finer-textured candy than before the C-B 
System was installed. 


Learn what this System can do for you. Write for a copy 
of Publication 3250. 





COCHRANE CORPORATION 
3104 N. 17 St., Philadelphia 32, Pa. 


COCHRANE 








CONDENSATE RETURNED TO BOILERS AT HIGH PRESSURE AND HIGH TEMPERATURE 
|S SR RED ND NN ETT I SE SAE EEL, 
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when process ends, steam shuts off. Machine housed 
in relatively small, compact case. Adaptable to many 
processes requiring temperature-pressure control. Check 


Code No. MO10H46. 


High Speed Chip Cooker 


Production of 150 pounds of potato chips per hour 
is guaranteed with this machine. Actual production is 
about 200. Features: scientifically exact gas and air 
mixer, long flue travel, cold zone, manual open kettle 
frying. Cooking oil stays fresh and is not broken down 
by burning particles. Check Code No. MO10/46. 


High Gloss Cooling Tunnel 


An air cooled high gloss cooling tunnel with sec- 
tional steel belt cools bottoms at a faster rate, pro- 
duces a better gloss, and prevents formation of un- 
sightly feet or fins on chocolates. Features include: (1) 
an improved method of handling air so as to obtain 
better distribution and (2) the steel belt which pro- 
vides a more rapid transfer of heat from the bottoms 
of the chocolates and eliminates insulating effects. A sep- 
arate return belt located in the bottom of the tunnel 
eliminates for cleaning the conveyor belt. Return belt 
catches crumbs from glazed belt and carries glazed 
belt back to loading end. This permits more sanitary 
operation and adds to life of glazed belt, as it relieves 


it of any strain on the return trip. Check Code No. 
MO6B46. 


Automatic Weigher 


Machine automatically weighs potato chips and like 
products at predetermined weights of from %4 ounce to 
two ounces. Model is considered adaptable also for 
candy. Check Code No. MO10X46. 


IDEAL MBArrNs 
MACHINES 
FasT-EFFICIENT RELIABLE 


ANDY manzafac- 
turers both large 
and small prefer 
IDEAL WRAPPING 
MACHINES because 
they previde the 
economies of fast 
handling along with 
dependable, orga 
rupted operation. In 
oo the ai over, IDEAL 
Machines are building « 
service record that stands 
unmatched and unchal- 
lenged! Our unqualified 
guarantee is your protec- 
tion. Two models available: 
SENIOR MODEL wraps 16¢@ 
pieces per minute; the new 
High Speed Special Model 
wraps 325 to 425 pieces 
per minute. Investigation 
will prove these machines 
are adapted to your most 
exacting requirements. 























WRITE FOR COMPLETE SPECIFICATIONS 
AND PRICES 


IDEAL WRAPPING MACHINE (0. 


EST. 1906 


MIDDLETOWN, N. Y. U. S.A. 
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Belts Specially Designed for Candy Plants 


Designed to meet specific candy production problems, 
these belts include the following types: (1) Types de- 
signed to overcome slipping, shrinking, stretching, and 
excessive wear common in candy production, particu- 
larly in feed and cooling table operation. (2) Fan, 
drum, and speed roll belts on enrobing machines where 
elimination of stretch and slippage from high speeds 
is imperative. (3) Glazed belts for delivery table, cool- 
ing tunnel, and packing table. Check Code No. MO6- 


C46. Home of 
“The Candy Cooling People” 





Non-Electric Stainless Steel Magnet 


Development of a powerful, compact, non-electric makers of 
magnetic separator with a working surface made en- Economy Belturns, Lustr-Koold Chocolate Cool- 
tirely of stainless steel offers candy manufacturers a ing Conveyors and Tunnels, Packing Tables, 
simple, sanitary means of remov- Air Conditioners, Room Coolers, Dehumidifiers, 
ing from both wet and dry con- and other “Economy” Equipment for Confec- 
fectionery ingredients the occas- tionery and Biscuit Manufacturers. 


sional piece of metal (wires, 
nuts, nails, etc.) that may acci- 
dentally fall into such ingredients. 


We design to suit your requirements. 





a" : Contact us for: 
Installed at beginning of lines . 
. ee 1. Design only 
handling materials, magnets keep Desi 
candy free of metal and prevent 2. Design and Fabrication 
machinery damage. Magnets have also been installed 3. Design, Fabrication, and Installation 


in chocolate melters with good results, says firm. Check 


Code No. MO6M46. ECONOMY EQUIPMENT COMPANY 


Instant Starting Aluminum Fondant Machine Branch Office Main Office & Plant 
: E : 152 West 42nd Street 919 West 49th Place 
Completely enclosed, this aluminum fondant machine New York 18, N. Y. Chicago 9, Iilinois 
features instant starting, cleanliness, unsupervised oper- Wisconsin 7-5649 Boulevard 4300 








ation, and virtual elimination of cleaning and scraping. 





















ETITION 


oF COMP 


..e ls your presen va 
in condition to meet IT: 


t equipment 


O avoid trouble at a critical moment, a 

good coach checks his team’s equipment 
before the game starts. In industry, too, 
precaution is important. How about your 
Lehmann Equipment? Is it in A-l condition 
—able to maintain the volume of production 
you'll need to meet competition successfully? 
Lehmann Engineers have designed and built 
well, but no machine can go indefinitely 
without time out for adjustment and minor 
repairs. Don’t risk breakdown and delay— 
see about Factory Reconditioning NOW. Our 
Service Department will do the job. Write THE STANDARD FOR QUALITY 
to us. IN MACHINERY 


J.M. LEHMANN COMPANY, Irn roe cscs 
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MILLS 


Mint Puff Machine 





This is the very latest in design and improvements in a 
machine for making “Mints, “Mint Puffs," “Mellow 
Mints," etc. It has 3 sets of rollers; sizing (adjustable), 
groving and cutting. Capacity 8 to 10 thousand Ibs. per 
day dependent on size of piece. Can be made with Water 
cooled rolls. We also build a 5000 Ib. a day model. 


Write Dept. AH 


THOS. MILLS & BRO., INC. 


1301-15 NO. 8TH ST., PHILADELPHIA 22, PA. 


























DESIGN of CHOCOLATE 
COOLING TUNNELS 


By 
| Edward W. Meeker 
Research Laboratories 
Walter Baker & Co., Inc. 


| What do you know about the chemical factors 
of chocolate which exert such an important in- 








fluence upon the shelf-life and appearance of |) 
your goods? You will find the complete answer || 
in this booklet. Not guesswork! Not surmise! | 
Just hard-headed research packed into the | 
scientist's brevity of language. | 





| PRICE PER COPY—$1.00 
Quantity Prices will be Quoted i} 

Order from | 

Book Sales Dept. i 





THE | 
| 
MANUFACTURING CONFECTIONER 
400 W. Madison St. Chicago, II. | 


| 
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Continuous operation and short run operation are both 
reported economical. Check Code No. MO6]46. 


Homogenizer Eliminates Summer Bleed 


Perfect homogenization prevents fat bleed under any 
normal summer condition. Homogenized coatings are 
said to obviate the need for long, continued agitation 
and reduce power cost. Apparatus can be disassembled, 
washed, sterilized and reassembled in a few minutes. 
Tanks and coolers are stainless steel. Connections are 
sanitary pipe and fittings. All water pipes and cooler 
stands are galvanized iron. For new catalog and com- 


plete information check Code No. MO10K46. 


Automatic Stackers, Loaders 


These machines will, by actual test, handle more trays 
per day than can be handled by manual stacking. Can 
be timed to expel predetermined number of trays. In- 
stallation time: three to five hours, without interrup- 
tion of production. Check Code No. MO6T46. 


Automatic Material Rack 


Without any bending or lifting, operator of new 
automatic material rack can take material to be pro- 
cessed from left side, process material, and then place 
processed material in rack at right. A calibrated spring 
mechanism maintains racks constantly at convenient 
working level. As finished parts are placed on racks 
at right, trays automatically depress into rack. Filled 
rack can be rolled away and used as storage unit. Check 


Code No. MO6H46. 


Rubber Candy Mats 


Manufacturer has secured Government permission to 
purchase limited amounts of crude rubber. Will be able 
to produce limited quantities of rubber mats. Produc- 
tion should begin in about 30 days. Orders accepted 
subject to ability to fill, at prevailing prices at shipment 


time. Check Code No. MO10L46. 


Check Coded Items in Which 
You Are Interested in Getting Literature 
MO 10A46—MO 10B46—MO10C46—MO10D46 
MO 10E46—MO10F46—MO10G46—MO10H46 
MO 10146 — MO10K46—MOI0L46—MO 6B46 
MO 6G46—MO 6H46—MO 6M46—MO 67146 
MOD 10X46 








Company... 


Position... 
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Curtiss Nationwide Truck Fleet 
Supplied Firm's Distributors 

Advertising value of a national fleet oi delivery trucks 
—all uniform in color treatment, decoration, and letter- 
ing—has led Curtiss Candy Co., Chicago, to embark on 
a program of supplying trucks to its distributors through- 
out the U. S., it is announced. 

The 113-inch wheelbase, one-ton payload trucks can 
be loaded quickly, and their loads worked in less time. 
The body design affords 131 per cent more load space 
than a conventional body of same wheelbase. A _ spe- 
cially designed rack for fast-moving items is located 


CURTISS 


FINE FOODS 








Specially designed trucks of the type pictured above have proven 
to be of excellent advertising value to the Curtiss Candy Co. 
These trucks were supplied the company’s distributors throughout 
the country. Distributors provide own gasoline. Lubrication, 
repainting, and maintenance costs are borne by Curtiss. 


immediately behind the driver’s seat. A steel partition 
with sliding door enables sealing off the main payload 
to maintain a desired temperature in areas where heat 
or cold is excessive, using a combination heater and 
ventilating unit. 


Distributors provide own gasoline. Lubrication, re- 
painting, and all other operating and maintenance costs 
are borne by Curtiss. Field sales supervisors contact 
each distributor several times monthly. A close check-up 
of the trucks is possible, and regular reports to the home 
office ensue. 


Routine servicing of the trucks is tied in with truck 
manufacturers’ branches and dealers. For general over- 
hauls, centrally located points are designated, and time 
schedules have been set up so that eac h. truck is checked 
thoroughly at the specified time. 














How fo Put a Strangle Hold 
On Cleaning Costs! 


In modern Oakite-Steam Detergent cleaning you will 
find today’s best answer to low-cost, efficient plant 
sanitation because you bring into play these two vital 
elements of grime removal; steam heat and steam 
impact. Harness these two elements to the powerful 
detergent action of a specialized Oakite cleaning ma- 
terial and you have an effective combination that saves 
time and effort to keep maintenance cleaning costs 
way down. 


You can see Oakite-Steam Detergent cleaning in 
action on your own equipment merely by dropping a 
line to your nearby Oakite Technical Service Rep- 
resentative. Or write us direct. There will be no 
cost or obligation. Investigate Oakite-Steam Deter- 
gent cleaning today! 


OAKITE PRODUCTS, INC., 36c Thames St., NEW YORK 6, N. Y. 
Technical Service Repr C mly Located in All Principal 
Cities of the United Stotes ond Canada 


OARITES, ci“ C LEANING 


ETHODS - SERVICE -FOR EVERY CLEANING REQUIREMEN! 

















JOHN T. BOND & SON 


Invite You to Visit Their 
New Offices 


Confectionery Brokers of the Pacific 
Coast . . . Resident men in Wash- 
ington, Oregon, Northern California 
and Southern California. 


JOHN T. BOND & SON 


630 SOUTH WILTON PLACE, LOS ANGELES 

















STYLE NO. | 
AVAILABLE IN ALL SIZES 








“Seamless” 


Copper Candy Kettles 


We specialize in the manufacture 
and repair of all types of copper 
steam jacket and open fire kettles. 


A. Berry Coprer Works 


Master Coppersmiths 
249 W. Broadway, New York 13, N. Y. 
Telephone: CAnal 6-4427 
ESTABLISHED 1907 
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At Your Finger. Tips 


Technical INFORMATION 


For Every Candy Library 











A good candy library will effectively answer ever-occur- 
ring technical questions with instant, complete satisfac- 
tion. Let the experts work for you. Turn their knowledge 
into greater profits for your firm. The books listed here 
are carefully selected to help make your candy library an 
authoritative, finger-tip source of profit-making, time- 
saving technical information. 


1—Chemical Formulary, Volume VI! 


Edited by H. Bennett, F.A.LC...............+5- $6.00 
2—Glue and Gelatine 
Se eer rer rr ee $3.75 


3—Confectionery Analysis and Composition 

By Dr. Stroud Jordan and Dr. K. E. Langwill . . . .$3.50 
4—Glycerine 

By Georgia Leffingwell, Ph.D. and Milton A. 

I cbc ctanne mee sense ston ceteaess $5.00 
5—Handbook for Chemical Patents 

By Eéward Themes, A.B. ........ccccccccccee $4.00 
6—Rigby's Reliable Candy Teacher 

Pe Rh MI cae ctanccte de deeaseeuecsenss $3.00 
7—Soybean Chemistry and Technology 

By Klare S. Markley and Warren H. Goss...... $3.50 
8—Spice Handbook, The 


ct chin addn-ened wh idienesnceeme’ $6.50 
9—Tropical Fruits 
By Sukh Dyal, B.Sc. (Hons.), M.Sc........... $2.75 


10—Vitamin Values of Foods: A Compilation 
By Lela E. Booher, Eva R. Hortzler, and Eva 


os SN ce dacameadekdavenesseeee $2.75 
11—Confectionery Problems 

By Stroud Jordan, M. S., Ph. D. .......cc00. $5.00 
12—Confectionery Standards 

By Bvend Joodan, M. S., Ph: Dz. .....cccsvccs $5.00 
13—Photomicrography 

ee OD oid cdacsencesioces $10.00 
14—Examining Dentist in Food Hazard Cases 

By Charles A. Levinson, D. M. D. ............ $2.00 
15—Chocolate Evaluation 

By Stroud Jordan, M.S., Ph.D.................. $3.00 


The Manufacturing Confectioner 


400 W. MADISON STREET 
CHICAGO 6, ILLINOIS 
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Confectionery Sales Gain 2% Over July, 1945: 
$340,000,000 Volume for First Seven Months 


“Te confectionery sales by manufacturers were 2 
per cent over the quota reached for the month of 
July, last year, but suffered a 19 per cent loss as com- 
pared to June sales as noted in a Census Bureau report. 
The dollar volume for the seven month period, includ- 
ing July, dropped 5 per cent in comparison with the 
same period for the previous year. Total sales of con- 
fectionery by the manufacturers for the seven month 
period is estimated to be about $340 million. 


July sales (in pounds) of confectionery and competi- 
tive chocolate products reported by 129 manufacturers 
showed an 8 per cent decline over July, 1945, while the 
sales value dropped only 3 per cent. The average price 
per pound increased from 23.3 cents in July, 1945, to 
25.0 cents in July 1946. 


Seasonal Change 


Compared with July, 1945, increase in sales volume 
was reported by manufacturer-retailers (12 per cent) 
and manufacturers of chocolate products competitive 
with confectionery (10 per cent), while “other manu- 
facturers” sales remained virtually unchanged. The sea- 
sonal change from June to July revealed declines in 
sales for all three classes of candy manufacturers; manu- 
facturer-retailers, off 3 per cent, manufacturers of choco- 
late products competitive with confectionery, off 39 per 
cent, and “other manufacturers”, off 16 per cent. On 
a cumulative basis, comparisons of sales in the first 7 
months of the current year with sales in the like period 
of last year revealed an increase of 12 per cent for 
manufacturers of chocolate products competitive with 
confectionery but decreases of 8 per cent for “other 
manufacturers” and 2 per cent for manufacturer-retailers. 


Area Increases Noted 


The July, 1946-July, 1945, comparison of “other 
manufacturers” sales by areas revealed substantial in- 
creases in sales in the following areas: 36 per cent in 
Georgia-Florida; 32 per cent in Massachusetts; 24 per 
cent in Minnesota-North Dakota-South Dakota-Nebraska; 
and 19 per cent in the Colorado-Utah area. Illinois, 
Ohio-Indiana, and Michigan-Wisconsin reported sales at 
approximately the same level as in July a year ago. 
Several areas recorded decreases. In the month-to- 
month comparison of July with June the Georgia-Florida 
area showed a 7 per cent sales increase, Arkansas-Louisi- 
ana-Oklahoma-Texas remained virtually unchanged, 
while other regions reported decreases ranging from 4 
per cent in Pennsylvania to 36 per cent in the Wash- 
ington-Oregon area. The five states which account for 
a major part of total sales showed the following de- 
creases for the year-to-date 1946 over 1945: Massachu- 
setts, 1 per cent; Illinois, 3 per cent; California, 6 per 
cent; New York, 14 per cent; and Pennsylvania, 23 
per cent. 


®@ Confectionery workers averaged $34.78 weekly 
in June, a rise of 6.9 per cent from May and of 
8.4 per cent from June of a year ago, the Bureau 
of Labor Statistics reports. Ayerage weekly hours 
totaled 39.6 for June, a rise of 2.1 per cent from 
May and a drop of 5.6 per cent from June of a 
year ago. Average hourly earnings totaled 85.5 
cents for June, a rise of 3.9 per cent from May and 
of 14.3 per cent from June, 1945. 
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Cost Accounting System Proves Valuable 
for Small Candy Company's Operations 


By JOHN H. WALKER* 
Secretary and Assistant Treasurer, Reed Candy Co., Chicago 


= my own knowledge and experience, I am con- 
vinced that it is both ieasible and possible for a 
small company to have a cost accounting system or pro- 
cedure that will make it possible to compile and accumu- 
late the data necessary to give its management a true 
picture of its product costs. You will note that I have 
used the phrase “It is possible to have a cost account- 
ing system” rather than to say that it was possible to 
have a cost department. This has been done deliberately, 
with the hope that it might convey the idea that a cost 
accounting system in the average small plant does not 
require the maintenance of an extensive cost department 
to secure adequate cost information and control. As a 
matter of fact, in many small plants such a system could 
be installed merely by revamping of the present ac- 
counting set-up and could be handled by the regular per- 
sonnel without any additional help. 


In our company in the six years with which I have 
been associated with them, we have installed a cost sys- 
tem whereby we have been able to prepare and accumu- 
late all of the data necessary with the aid oi one clerk 
who also has other duties. The remainder of the work 
is handled by our regular accounting department, which 
has not been increased in size. 


Cost Accounting Defined 


As a start, it might be well briefly to define cost ac- 
counting as simply a phase of general accounting pro- 
cedure by means of which details of the cost of material, 
labor, and expenses necessary to produce and sell an 
article or product are recorded, summarized, analyzed, 
and interpreted. In order iurther to simplify the dis- 
cussion as much as possible, I feel it might be well to 
eliminate those expenses relating to selling and general 
administration and confine myself strictly to cost ac- 
counting as it deals with that part of the financial state- 
ment which is known as the “statement of cost of goods 
manufactured and sold.” This part of the statement 
summarizes the phase of cost accounting work in which 
I believe the average small manufacturer is most vitally 
concerned. The items which must be covered under this 
statement have been definitely specified by the Bureau 
of Internal Revenue as follows: 


1.—The cost of materials and supplies entering into 
or consumed in producing an article or pro- 
duct. 

2.—The cost of direct labor. 

3.—Indirect expenses, including indirect labor, in- 
cidert to and necessary for the production of an 
article or product. 


Before dealing with these three items, I wish to des- 
cribe briefly the two main classifications of cost account- 





. 


Address before the 63rd Annual Convention of the National Con- 
fectioners’ Association, Stevens Hotel, Chicago. 
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ing systems: the job order and the process system. Many 
small plants will be able to use one or the other exclu- 
sively, whereas other small plants may have to use a 
combination of both. 


The job order cost accounting system should be used 
by the plant which wishes to know its costs in producing 
a variety of products in small jobs or lots. When this 
system is used, the most logical procedure is to prepare 
a regular cost iorm with columns in which may be en- 
tered the materials used on the job, the labor assigned 
to the job, and the manufacturing expenses chargeable 
thereto. The purpose of this regular cost form is, of 
course, to summarize the cost for each job or lot of 
goods. 


The process cost accounting system should be used 
in plants where operations during the day are on a more 
or less continuous basis wherein the nature o1 the manu- 
facturing operations requires a continuous flow of work 
through the factory. In such instances, it is more ex- 
pedient to compile costs on a daily, weekly, or monthly 
plan. Costs covering the three items of material, labor, 
and manufacturing expense are collected by processes 
or departments for the period used, instead o1 being seg- 
regated by jobs or lots. Unit costs are developed at the 
close of the period by dividing the total costs of the 
various departments or processes by the units manufae- 
tured by each. 


In the average small plant there should be very little 
dificulty in compiling both material and direct labor 
costs under either plan, for in most instances at least a 
portion of this job can be done either by supervisors, 
foremen, or by the factory employees. 


Raw Material Costs 


Raw material used can be entered on a form prepared 
by the foreman of the cooking room. The cost of wrap- 
ping and packaging materials used can be readily com- 
puted based on the number of units manufactured. The 
cost oi other materials, if not used in sufficient quantity 
to justify recording, will necessarily have to be handled 
under the classification of manufacturing expense. 

Direct labor costs can be computed in many various 
ways. In our own plant, we use a combination of records 
kept by the emp'oyee and by the supervisor. At the end 
of each day, it is a simple matter to balance out the indi- 
vidual employee’s record against the supervisor’s record. 
The employee’s record, having been proved out against 
the various supervisors’ records, is then transierred to a 
weekly record which is kept for each employee and on 
which the hours in each department or process are re- 
corded. At the end of the week, the number of hours 
shown on the employee’s weekly record for each process 
or department are extended against the rate of pay pro- 
vidin« the dictribu'ion of 'abor costs into departments by 
employees. The totals, by employees, are then sum- 
marized to give the direct labor costs for each depart- 
ment. The clerical time involved in assembling this 
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HOOTON WILL BLEND A 


CHOCOLATE 





TO MEET YOUR REQUIREMENTS 


Blending chocolate and coatings 
since 1897 enables us to create and 
match formulas with exacting features 
of flavor, body and color to meet 
De- 


pendable sameness of quality always. 


your individual requirements. 


Ice Cream - Confectionery - Baking 






















information in the office amounts to less than one hour 
per day. 


Under either system the most common bases used in 
allocating manufacturing expenses are: units manufac- 
tured, material costs, labor costs, labor hours, machine 
hours, or a moving average. Time does not permit a 
discussion of these various bases. It is also impossible 
to recommend any one, or any combination, inasmuch 
as the methods of production within our own industry 
vary considerably. 


Classification by System 


It might also be well to add that most cost accounting 
can be classified into one or the other of two systems, 
according to the method of computation. The first of 
these is the standard, estimated or predetermined cost 
system in which costs are calculated before the manu- 
facturing operation begins, either on the basis of past 
experience, scientific study and computation, or of sample 
or test runs. Any difference between standard costs and 
actual costs represents an increase or decrease in the 
efficiency of the operation. The second system is known 
as the post-mortem or historical cost system in which 
costs are not available until after the completion of the 
job or the cost accounting period. 


In concluding, I wish again to reiterate my belief that 
any small plant can have a cost system. The particular 
system will depend on the nature of the operations within 
the plant and the personnel available to handle the 
system. In any event, some sort of a cost system can 
be, and should be, used by every manufacturer in our 
industry. 





“NUT” MAKES THE GRADE IN CANDY TRADE! 








Candymaker good and tired of 
getting ALMONDS that come any 
and every shape, size and quality! 








Dreams an angel will bring him 
nothing but perfect ALMONDS! 





Meets salesman for California 
Almond Growers Exchange — and 
dream comes true! 





1. Each Blue Diamond GRADED 
ACCURATELY to meet candy- 
makers’ own needs! 


2. Each lot UNIFORMLY GOOD! 
3. NEVER a BITTER or DUSTY Blue 








Le 


Looking for uniformly good almonds? 
Graded accurately to meet jour 
requirements? Always clean, whole- 
meated and free of bitters? 

Mr., here they are— Blue Diamond's 
the name! You can order all you want 
—there’s an abundant supply to help 
you “pep up” candy sales! 


CALIFORNIA ALMOND GROWERS EXCHANGE - 





FROM THE VALLEYS 
OF CALIFORNIA 


SACRAMENTO, CALIFORNIA 


Diamond Almond! 


4. Blue Diamonds ADAPTABLE to a 
wide variety of candy products! 


5. PLENTY of Blue Diamonds—and 
plenty RIGHT! 


6. Always perfect Blue Diamonds— 
always PROMPTLY DELIVERED! 
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TENS WNDUSTRY’S CANDY CLINIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 


industry. Some samples 


represent a 


bona-fide purchase in the retail market. Other samples 


have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 


ing themselves of this valuable service to our subscribers. 


Any one of these samples may be yours. 


This series of frank criticisms on well-known branded candies, together with the practical “pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


Salted Nuts; Miscellaneous Candies 


CODE: 10A46 
Salty Soys—1'% ozs.—5c 
(Purchased in a drug store, 

Chicago, Iil.) 


Appearance of Package: Fair. Cellu- 
lose bag, yellow and blue, printed 
clip on top. 

Roast: Good. 

Texture: Good. 

Salting: Good. 

Remarks: One of the best salted Soys 
that the Clinic has examined this 
year. 

CODE 10B46 
Chocolate Malted Milk 
Tablets—1 oz.—10c 
(Purchased in a drug store, 
Chicago, III.) 

Appearance of Package: Good. Glass 
jar, screw top, paper label printed 
blue, yellow and orange. 

Color: Good. 

Texture: Good. 

Taste: Good. 

Remarks: The best malted milk tab- 
lets that the Clinic has examined 
this year. 


CODE 10C46 
Assorted Almond Paste Fruits 
and Vegetables—1 lb.—$2.50 


(Sent in for Analysis No. 4490.) 


Appearance of Package: Good. Ace- 
tate round container, white paper 
printed seal on side. Tissue wrapper. 

Size: Good. 

Colors: Entirely too deep. 

Shapes: Very good. 

Texture: Hard; some of the pieces 
were dry. 

Taste: See Remarks. 
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Remarks: We do not think that these 
candies are made of pure almond 
paste; taste as if a small amount of 
almond paste was used and a large 
amount of kernel paste. 

A bitter almond flavor is entirely 
too strong. Suggest ingredients be 
checked, as pieces are too dry and 
some are hard. 

CODE 10D46 
Chocolate Panned Peanuts 
—1% ozs.—5c 
(Purchased in a gift shop, 
Chicago, III.) 
Appearance of Package: Good. Printed 

cellulose bag. 

Size: Good. 

Coating: Light: Good. 

Panning: Good. 

Finish: Good. 

Peanuts: Good. 

Remarks: The best 5c package of 
chocolate panned peanuts that the 
Clinic has examined this year. 








CODE 10E46 
Can of Salted Pecans 
—6 oz.—85c 
(Purchased in a grocery market, Bur- 
lingame, California) 
Appearance of Package: Good. 
Container: Tin can krimp seal, vacuum 
pack, paper band in colors repro- 
ducing pecans. Center printed panel 
in blue, yellow and white. 
Size: Good. 
Salting: Good. 
Pieces: About 10%. 
Texture: Good. 
Taste: Very good. 
Remarks: This is the best salted pecan 
package that the Clinic has ex- 
amined this year. 


CODE 10F46 


Salted Cashew Nuts—5 ozs. 
(Purchased in a drug store, 
Chicago, III.) 





39c 


Appearance of Package: Fair. Cellu- 
lose bag, paper clip on top, red 
printed in black. 

Size of Cashew: Good. 

Splits: Few. 

Roast: Fair. 

Salting: Good. 

Remarks: Suggest cashews have a 
higher roast as this type of nut eats 
better with high roast. Suggest a 
printed cellulose bag to improve ap- 
pearance. 


CODE 10G46 


Peppermint Lozenges—5c— 
(Purchased in a drug store, 
Chicago, Ill.) 


Appearance of Package: Fair. White 
glassine bag, red and white paper 
clip on top. 

Color: Good. 

Texture: Too soft. 

Flavor: Poor. 

Remarks: A very cheap lozenge, poor- 
ly made; very highly priced at 5c. 


CODE 10H46 
Sugared Peanuts—1% ozs.—10c 


(Purchased in a drug store, 
Chicago, Ill.) 


Appearance of Package: Bad. Peanuts 
on a white boat. Cellulose wrapper, 
brown paper clip on top. 

Coating: Poor. 

Texture: Poor. 

Peanuts: Not roasted enough. 

Taste: Poor. 

Remarks: Sugar coating was soft and 
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had a “dirty” look. Peanuts were 
raw. Not a good eating sugared pea- 
nut. 

Suggest peanuts and manufactur- 
ing be checked up as package is high- 
ly priced at 10c. 





CODE 10146 


Milk Chocolate Coated Almond 
Coconut Bar—2% ozs.—10c 
(Purchased in a drug store, 
Chicago, III.) 

Appearance of Bar: Good. Glassine 
wrapper, printed dark and light 
brown colors. 

Size: Good. 

Coating: Good. 

Almonds: Good. 





Center: 
Color: Good. 
Texture: Good. 
Taste: Rancid. 

Remarks: Suggest center be checked 
as it was so rancid that it could 
not be eaten. 


CODE 10J46 
Salted Jumbo Peanuts 
—2% ozs.—10c 
(Purchased in a railroad depot, 
Chicago, III.) 

Appearance of Package: Fair. Cellu- 
lose bag, white paper clip, printed 
red and blue. 

Peanuts had skins on. 

Roast: Good. 

Texture: Good. 





SOLVAY “7 
Potassium Carbonates 


Delicious “Dutch Process” Cocoa and Chocolate 
call for treating chocolate beans with a high 
grade, pure potassium carbonate. Leading man- 
ufacturers have found the perfect product in 


SOLVAY Potassium Carbonates. It gives sure, 


even results every time. 


“CONTROLS THE QUALITY AND PURITY OF YOUR CHOCOLATE AND COCOA” 





SOLVAY SALES CORPORATION 
Alkalies and Chemical Products Manufactured by 


The Solvay Process Company 
40 Rector Street 
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Grade 





New York 6, N. Y. 





Available in: | 
Calcined 99-100% 
Hydrated 83-85% 
Liquid 47%o 














Salting: Fair. 

Size of Peanuts: Good. 

Splits: A few. 

Remarks: Suggest salting be checked 
as salt had come off of the peanuts. 


CODE 10K46 
Salted Cashew Nuts— 2 oz.—10c 
(Purchased in a railroad depot, 
Chicago, III.) 





Appearance of Package: Good. Cellu- 
lose bag, white paper clip printed * 
red and white. 

Size: Small. 

Roast: Good. 

Texture: Soft. 

Salting: Poor. 

Taste: Fair. 

Size of Cashews: Good. 

Pieces: Few. 

Remarks: Bag could not have been 
sealed tight as nuts were soft. 

Suggest salting be checked as 
there was very little on the nuts. 


CODE 10L46 
Assorted Salted Nuts—2 ozs.—10c 
(Purchased in a 5c and 10c store, 
New York City) 





Appearance of Package: Fair. Plain 
cellulose bag, printed red paper clip 
on top. 

Assortment: Almonds, Peanuts, Bra- 
zils and Cashews. 

Roast: Good. 

Splits and Pieces: About 20% 

Salting: Good. 


in 
Tying Ribbons 
Satin and Nevelty 
Effects 
"Where Quality 


Merchandise 
Costs No More" 
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Changed formulas lately! 


If ingredient shortages have caused you to change formu- 
las, there's a strong likelihood that Aromanil.a‘'s unusual 
flavoring qualities can help you keep consumers satisfied. 





ee. to 
food chemists, the importance of 
flavoring in keeping a product 
palatable grows as other ingre- 
dients are cut. Many confectioners 
have found that they can always 
depend on Aromanilla to give 
their candy the rich, balanced 
flavor of the Mexican Vanilla 

ean because it has these advan- 


tages: 

STABILITY 
Because Aromanilla is made with 
a Mexican Vanilla Bean base com- 
bined with similar but more 





sturdy natural flavoring extrac- 
tives, it will not fade out. These 
natural extractives replace only 
the highly volatile solids of the 
bean which dissipate under tem- 
peratures reached in cooking or 
freezing. Thus the flavoring ele- 
ments of the Mexican Vanilla 
Bean are maintained all the way 
through to the finished product 
—producing full-bodied flavor 
that ripens in. 


BALANCE 


One of the secrets of good flavor- 
ing is a fine balance of all the 
flavors in a recipe. A smooth, 
subtle suggestion of flavor will 





make consumers come back for 
more, where a sharp overbalance 
of any one flavor might quickly 
satiate them. Through skillful 
blending, Aromanilla starts as a 
balanced flavor and stays that way 
because of its stability. Only a 
flavor that is always in balance 
itself can help confectioners attain 
just the right balance between 
taste and aroma that keeps con- 
sumers satisfied. 

Let Aromanilla show you what 
it can do to improve the flavor 
of your confections. We're so 
sure that you will like it that we 
are offering a trial supply with a 
money-back guarantee. Place 
your order by using the coupon 
below; and if, after using it, it 
doesn’t meet with approval, re- 
turn the unused portion collect and 
we'll gladly refund your money. 


| I'd like to try Aromanilla under money-back agreement as | 


TRIAL OFFERS %2)i*03 shove. 


Please place my trial order for: 

















C) | pint concentrate ( = 2 gals. Ready to Use*) $ 8.00 | 
| C1 gal. concentrate ( = 16 gals. Ready to Use*) 52.00 
e | * Dilute with water. ; 
Aromanilla ; Name......... Position a 
es | Company... ae Pe | 
Imitation Vanilla Flavor ie ae a 
6 VARICK STREET NEW YORKCITY 13 a ie Siete call 
HELPING CUSTOMERS IMPROVE THE TASTE OF THEIR GOODS SINCE 1901 L B-2 | 
>) 
Pe) 
x ont 
se 
4 \\Es 
V \ Wy uy 








yt 


— 


——— 





Pioneers in Egg Dehydration, we offer the Confectionery 
Trade first quality Albumen in the following forms: 
FROZEN WHITE « FLAKE ALBUMEN « POWDERED ALBUMEN 
SPRAY ALBUMEN « also EGG YOLK: FROZEN OR DRIED 


Send for samples! 


DOMESTIC EGG PRODUCTS, INC. (a subsidiary of DOUGHNUT CORP. OF america) 
393 Seventh Avenue, New York 1, N. Y. 


Plants at: WITCHITA FALLS CHICKASHA McKENZIE 
Texas Oklahoma Tennessee 


NASHVILLE 
Tennessee 
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IT'S THE 
SWEETEST MUSIC... 


Nothing could be sweeter to the 
man with a sugar problem than the 
tune we sing. No worries, woes or 
fuss—pass your problems on to us. 
You're always welcome at our of- 
fices. 


BETTER 


SUGAR 
SERVICE 


FUCHS 
& COMPANY 


96 WALL ST. BOwling Green 9-7171 


PHILADELPHIA 


465 DREXEL BUILDING Market 5258 











Since 1877 
Quality Supplies 
for 


Candy Craftsmen 


Importers — Distributors 
Manufacturers 


H.A.JOHNSON CO. 


221 State St. 28 N. Moore St. 
Boston 9, Mass. New York 13, N. Y. 











Texture: Soft and tough. 

Taste: Very old. 

Remarks: Bag was not sealed proper- 
ly. Nuts were soft and had a very 
old taste. Brazils were good. 


CODE 10M46 
Salted Peanuts—1% ozs.—5c 
(Purchased in a cigar store, 
Boston, Mass.) 





Appearance of Package: Good. Wax 
paper bag, printed in red and yellow. 

Size: Good. 

Size of Peanuts: Very irregular. 

Splits: About 50%. 

Roast: Good. 

Salting: Good. 

Taste: Bad. 

Texture: Soft and tough. 

Remarks: Peanuts had a rancid taste. 
Suggest sealing of bag be checked as 
peanuts were in very poor condition. 


CODE 10N46 
Sugared Peanuts—1 4 ozs.—5c 


(Purchased in a drug store, 
Boston, Mass.) 





Appearance of Package: Good. Glass- 
ine bag, printed in red and blue. 

Size: Good. 

Color: Good. 

Texture: Good. 

Roast on Peanuts: Good. 

Taste: Good. 

Remarks: Suggest about as much sugar 
coating be added, would improve the 
eating quality of the piece. 


CODE 10046 
Chocolate Coated Chocolate 
Caramel Almond Bar 
—2'2 ozs.—10c 
(Purchased in a gift shop, 
Chicago, Ill.) 


Appearance of Bar: Good. 

Size: Good. 

Wrapper: White glassine, printed in 
purple and blue. 

Coating: Light: Good. 

Center: Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: The best bar of its kind that 
the Clinic has examined this year. 





CODE 10P46 
Vanilla and Chocolate Fudge 
Squares—no weight— 
about 4 ozs.—10c 
(Purchased in a 5c and 10c store, 
New York City) 
Appearance of Package: Poor. Plain 
cellulose bag, no name or weight, 
etc., printed on bag. 
Colors: Good. 
Texture: Good. 
Taste: Fair. 
Remarks: One of the best samples of 
this type of candy that the Clinic 
has examined this year. 


CODE 10Q46 
Assorted Chocolate Panned 
Chocolate Buttons 
—No weight—25c 


(Purchased in a 5c and 10c store, 
New York City) 





Appearance of Package: Poor. Plain 
cellulose bag, no name, no weight, 
etc., printed on the bag. 

Colors: Good. 

Panning: Good. 

Finish: Good. 

Center: Chocolate paste. 

Color: Good. 
Texture: Good. 
Taste: Good. 

Remarks: A good eating panned choc- 

olate confection. 
CODE 10R46 
Assorted Candies—2 lbs.— 
no price stated 
(Sent in for Analysis No. 4491) 

Appearance of Package: Good. 

Box: Two layer type, Buff embossed 
paper printed band and bow on right 
side of the box. Extension edge, cel- 
lulose wrapper. 

Appearance of Box on Opening: Good. 
Glassine liner, cellulose mat. 

Number of Pieces: 91. 

Contents: 

Crystallized Bonbons: Good. 

Crystallized Jellies: Good. 

Crystallized Fruit Creams: Rancid. 

Raisin Fudge: Good. 

Crystallized Round Pink Creams: 
Fair. 

Chocolate Fudge: Rancid. 


Fare Cordials - COCKTAIL CHERRIES 


MARASCHINO CHERRIES 


ORANGE PEEL 


Diced Wired Fruits 


WITH STEMS 


Natural Flavor 


BLACK CHERRIES 


SURBPLIES LIMITED 


The C.M. PITT and SONS CO. 


Baltimore 30, Md. 


Key Highway 


EXTRACTS and FLAVORS ® 





FOUNTAIN FRUITS and SYRUPS. 
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Chocolate Panned Hard Candy: Fair. 

Fruit and Nut Nougat: Fair. 

Foiled Toffee: Grained: Fair. 

Foiled Chocolate Coated Pineapple 
and Cream: Good. 

Foiled Chocolate Coffee Cream: Fair. 

Foiled Chocolate Coated Cordial 
Cherry: Good. 

Foiled Solid Milk Chocolate: Good. 

Foiled Chocolate Coated Pink 
Cream: Could not identify flavor. 

Foiled Chocolate Coated Caramel: 
Fair. 

Assortment: Fair. 

Remarks: No doubt, this type of candy 
is popular in Africa, but would not 
get very far in the States. 

Many pieces were rancid, 
had odd flavors that did not 
good to us. 
to make 


thers 
taste 
hard for us 
suggestions on a 


It is very 
box of 
candy that may be popular in some 
part of the world. 


Quality is not up to the standard 
of the United States. 

Some of the pieces are 
right, if they 
go rancid. 


not made 
were, they would not 
Very poorly made nougat. 
Chocolate caramel 
creams are not up to standard. 


Toffee and 


Very well packed and a neat look- 
ing box. 
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CODE 10S46 
Assorted Lollipops—4 ozs.—10c 


(Purchased in a candy store, N. Y. C.) 


Appearance of Package: Fair. Plain 
cellulose bag, printed bronze colored 
paper clip on top. 

Size: Fair. 

Colors: Good. 

Texture: Partly grained. 

Flavors: Fair. 

Remarks: Suggest cooking and “doc- 
tor” be checked as Pops had grained. 
Flavors were not up to standard. 





CODE 10T46 
Jordan Almonds—4 ozs.—22c 
2 a oy 


(Purchased in a candy store 


Fair. Plain 
name, etc., 


Appearance of Package: 
cellulose bag, no weight, 
printed on bag. 

Colors: ( 

Panning: 

Finish: 

Flavors: Fair. 

Almonds: 

Remarks: Very thick cook 
good flavors. 


rood. 
Good. 


Good 


Good. 


and lacked 


CODE 10U46 
Assoried Salted Nuts—-1 oz.—10c 
(Purchased in a gift shop, 


Chicago, III.) 


Appearance of Package: Good. Cellu- 
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lose bag, printed in yellow and red— 
very attractive package. 
Assortment: Almonds, 
nuts and filberts. 
Size of Nuts: 
Splits: A few. 
Roast: Good. 
Texture: Good. 
Salting: Good. 
Taste: Good. 
Remarks: 
sorted 


cashews, pea- 


Good. 


The best 10c package of as- 
salted nuts that the Clinic 
has examined this year. 





CODE 10V46 
Chocolate Pecan Fudge— 
no weight or price 
(Sent in for Analysis No. 4489) 


Color: Good. 

Texture: 

Pecans: 

Taste: See Remarks. 

Remarks: A well made fudge. Suggest 
a better grade of chocolate or cocoa 
be used as fudge lacked a good choc- 
olate flavor. 


Good. 


Good. 


CODE 10W46 
Salted Almonds—10c— 
no weight given—about 2 oz. 
(Purchased in a cigar store, N. Y. ( 
Appearance of Package: 
Size: Very small. 
Container: 


Poor. 


Plain cellulose bag, no 
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SALES OFFICES and STOCK 
in Boston, Mass., New York, N. Y. 
Chicago, Ill. and Los Angeles, Calif. 





Velvety smoothness and fine texture are of ¥ 
utmost importance in chocolate coatings. 
Merckens Fondant Process Chocolate gives 
you a coating worthy of your fine centers. 





MERCKENS CHOCOLATE CO. INC. 


506 Seventh Street, Buffalo, New York 5 


v 





name or weight etc., printed on bag. 


Roast: Good. 

Texture: Soft and tough. 

Salting: Fair. 

Taste: Fair. 

Remarks: Salted nuts will not keep in 
good condition unless bag is sealed. 





CODE 10X46 
Assorted Lollipops—10c— 
6 Pieces—No weight 
(Purchased in a candy store, N. Y. C.) 


Appearance of Package: Fair. 

Size: Fair. 

Colors: Good. 

Texture: Partly grained. 

Flavors: Fair. 

Remarks: Pops are not up to stand- 
ard. Suggest cooking and “doctor” 
be checked as Pops had grained. 





CODE 10Y46 
Salted Pistaschio Nuts 
—%¥% ozs.—1l0c 
(Purchased in a railroad depot, 
Chicago, III.) 


Appearance of Package: Fair. Cellu- 
lose bag, white paper clip on top, 
printed in red and and blue. 

Size: Small. 

Color: Fair. 

Texture: Soft. 

Tas‘e: Fair. 

Salting: Good. 
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Remarks: Nuts were cooked too long, 
and were not dried out enough as 
they were soft and did not havea 
good taste. 


CODE 10246 
Salted Jumbo Peanuts— 2 lb.—30c 


(Purchased in a drug store, 
Boston, Mass.) 


Sold in Bulk. 
Size of Peanuts: Good. 
Splits: Few. 
Roast: See Remarks. 
Salting: Fair. 
Taste: Fair. 
Remarks: The Clinic has examined 
this manufacturer’s products for 
years and could not make any criti- 
cism on any of their products. 
These jumbo peanuts are not up 
to standard: uneven roast, about 50% 
were not roasted enough. Salt had 
come off the peanuts that were 
roasted enough. 
Suggest peanuts be checked up. as 
they are not up to this manufac- 
turer’s standard. 





CODE 10AA46 
Chocolate Panned Peanuts 
—1% ozs.—5c 
(Purchased in a drug store, 
Chicago, IIl.) 


Appearance of Package: Good. 


Box: Folding, printed in red and blue. 

Coating: Fair. 

Panning: Good. 

Taste: Good. 

Remarks: One of the best chocolate 
panned peanuts that the Clinic has 
examined this year. 





CODE 10BB46 
Chocolate Coated Caromel Fudge 
Bar—7s ozs.—5c 
(Purchased in a gift shop, 
Chicago, III.) 


Appearance of Bar: Good. 

Size: Small. 

Wrapper: Inside wrapper of paper 
backed foil, outside paper band 
printed in brown, orange and yellow. 

Coating: Dark: Fair. 

Center: Caramel: Good. 

Fudge: Hard and dry. 

Taste: Fair. j 

Remarks: Suggest fudge formula be 
checked as it was too hard. 


CODE 10EE46 
Assor’ed Hard Candies 
—4 ozs.—20c 
(Purchased in a candy store, N. Y. C.) 


Appearance of Package: Fair. 

Wrapper: Cellulose bag, no name, 
weight, etc., printed on bag. 

Colors: Good. 

Gloss: None. 

Strings: Good. 
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Whips up smooth as satin 
For a candy mix that’s nifty; 
And Swift's Fluff-Dried Albumen 
Is so airy-light ’n’ thrifty! 








Thrifty because it makes your candy mix go 
much further . . . thrifty because it dissolves 
jiffy-quick to save you time . . . SWIFT’S FLUFF-DRIED 
ALBUMEN whips up smooth and fast into firm snowy peaks. And a 
patented Swift process protects that bland flavor of 






Your Swift Salesman 
or nearest Swift branch will 


keep you supplied. 













THE 
STANDARDIZED LECITHIN 





AND OUR "KNOW-HOW" 
ARE AN UNBEATABLE TEAM 


Fifteen years ago we introduced YELKIN to the Confectionery 
Industry as a basic control factor—its universal acceptance 
and use today substantiates our every claim—Yes, we know 
lecithin and how to use it. Our Service Department is anxious 
to be of assistance to you. Write today. 

Now that War-time restrictions have 


been removed, our Service Staff—the RO SS & RO WE INC 
same staff of nationally known produc- * a 
tion men—are going back into action 75 Varick St, Wrigley Bidg. 


. NEW YORK 13, N., Y. CHICAGO 11, ILL. 
to help you in your post-war plans. 


SOLE SELLING AGENTS FOR 


AMERICAN LECITHIN COMPANY 
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Texture: Good. Container: Glassine bag printed in red, CODE 10CC46 








Flavors: See Remarks. white and blue. Root Beer Hard Candy 
Remarks: Well made hard candy but Roast: Good. —1% ozs.—5c 
very cheap flavors were used. Texture: Good. (Purchased in a gift shop, 
Size: Good. Chicago, Ill.) 
Splits: About 20%. Appearance of Package: Good. Inside 
CODE 10GG46 Salting: Good. foil wrapper, outside paper band 
Salted Peanuts—1.3 ozs.—5c Taste: Good. printed | in dark and light brown. 
’ y= ae am al . Each piece cellulose wrapped. 
(Purchased in a drug store, N. Y. C.) Remarks: The best 5c bag of peanuts Sitsn Tina 
Appearance of Package: Good. that the Clinic has examined this 


. . Color: Good. 
Size: Good. year. Flavor: Good. + 
Texture: Good. 


Remarks: The best 5c package of its 
kind that the Clinic has examined 
j this year. 


(Please turn to page 73) 





BUYERS utilizing Dyer Service 
often have a distinct advan- 
tage over their competitors— 
why? Because Dyer supplies serv- 
ice—not merely pleasant sales 
personalities. Buyers profit from 
the information, forecast and an- 
alysis of 


B. W. DYER & COMPANY 


Sugar Economists and Brokers 


120 Wall St., New York 5, N. Y. 
Phone WH 4-8800 i 





















a a 


orld’s Luckiest"cht 


Good wholesome candy has a 
place in every diet. It is especially 
important for children, supply- 
ing the extra food energy their 
active, growing bodies need. 
American children are fortu- 
nate. Their pennies buy candy of 
fine quality and high nutritive 
value. This combination of 


quality and low price has been 
@ \ a P oa n\aG 
———— owe 


achieved largely through the ie y ee. : . 
i i me ey Candy 
extensive use which American - SSE tf. Ore 


candy manufacturers make of CONFECTIONERS STARCHES 
corn syrup, confectioners CONFECTIONERS CRYSTAL 3 STAR CORN SYRUP* 
starches and dextrose sugar. CERELOSE*... DEXTROSE SUGAR 


*T.M. Reg. U. S. Pat. Off. 


Corn Products Sales Company « 17 BATTERY PLACE « NEW YORK 4, N. Y. 
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CONFECTIONER’S BRIEFS 


@ J. Frank Shellenberger, Philadelphia, a retired 
confectioner, passed away recently at the age of 
82. Mr. Shellenberger, in business for more than 
a half-century, opened his first store at 102 Market 

t., Philadelphia. 





@ R. Emerson Swart, president of Huyler’s, is a 
member of a New York group of industrialists 
sponsoring and organizing a plan to promote job 
training for those interested in such a program. 
1,400 students are expected to take advantage of 
the plan during the first year. 


@ Gustave Lewis, 82, retired head of Lewis Bros., 
Newark, died at his home, recently, after a long 
illness. Mr. Lewis had been with Lewis Bros. for 
50 years. 


@ Facchino’s Purity Biscuits Ltd., Birmingham, 
England, announces Anthony Facchino and _ his 
brother Dominic will visit America. They will 
attend the Dairy Industries Exposition in Atlantic 
City. 

@ Green Garden Confections, Los Angeles, an- 
nounces its latest origination “Chocolate Beam 
Bar” will soon be available in a smart counter 
merchandising container. 


@ W. Allen Stacy, for many years head of the 
QO. T. Stacy Manufacturing Co., Rochester, N. Y.. 
and son of the founder of the firm, died recently 
of a heart ailment. 



























Brahma, diety of India, 
is portrayed by this statue 
made in the eleventh cen- 
tury A.D. All-wise he was 
dnd all-seeing, hence four 
heads, each wearing a 
triple-tiered crown. 


Ancient gods ate the 
’ food of ancient times 
but today, the food 
that is most worthy 
of the gods, is Am- 
brosia—the smooth, 
rich, flavorful Choco- 
late Coating which 
confectioners of 
America use to en- 
robe their richest 
confections. No god 
of old enjoyed offer- 
ings that compared 
in delightful flavor 
with the confections 
of modern America. 
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Flavor bouquet 
. for your products 


If the sales of your products respond to taste, 
use Monsanto Ethavan,* Coumarin or Methyl 
Salicylate, U.S.P., to impart intriguing flavor, 
accent aromas, or as a fixative. Many manu- 
facturers have found that it is good sales 
strategy to take advantage of the true aro- 
ma, unvarying strength and unusual “staying” 
powers of these Monsanto synthetics. They 
lend distinctive flavor to food products and 
preserve their identity to the point of final use. 


Try them! Samples of any or all of these 
Monsanto synthetic aromas will be sent on 
request. Contact the nearest Monsanto Dis- 
trict Office, or writes MONSANTO CHEM- 








MONSANTO 





\oO ICAL COMPANY, Organic 

Chemicals Division, 1700 S. 
Second St., St. Louis 4, Mo. 
District Offices in: New York, Chi- 
cago, Boston, Detroit, Charlotte, 
Birmingham, Los Angeles, San Fran- 


cisco, Seattle, Montreal, Toronto. 
*Reg. U.S. Pot. Off. 
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PURE, UNMISTAKEABLE, 
TRUE COFFEE FLAVOR 


(Dry Form or Extract) 


Pure coffee flavoring is our specialty. 
We have a pure coffee flavor for every 
product, whether it’s made hot or cold. 
Non-fermentable liquid extracts in any 
strength, dry instant pure coffee solids 
of rarest quality, the kind that won't 
cook out, Ask your jobber or write us. 


BAKER IMPORTING CO. 


NEW YORK: 30 Church St. MINNEAPOLIS: 212 N. Second St. 


SUPER-X FLAVOR 
100% PURE 


ANOTHER FINE PRODUCT OF HYGR ADE FOOD PRODUCTS CORP. 















@ Boulevard Candy Company, Chicago, IIl., an- 
nounces Samuel S. Bernheim as new general 
superintendent. 


@ W. L. Joyce, White-Signet, Pty., Ltd., Sydney, 
Australia, was a recent visitor at the Chicago 
offices of THE MANUFACTURING CONFEC- 
TIONER. Mr. Joyce is studying equipment and 
production. 


@ Queen Anne Candy Co., Hammond, Ind., has 
named H., L. Baker for its assistant sales manager 
in charge of all field operations, says Harry S. 
Martin, president. Mr. Martin adds continuing 
market and product research will be coupled with 
extended sales activities during the remainder of 
the year. 


@ Cook Chocolate Company, Chicago, announces 
arrangements with new brokers to represent the 
firm as follows: W & W Sales Co., Detroit, cov- 
ering Michigan; Joe Greene, Kansas City, Mo., in 
Kansas, Nebraska, and Western Missouri; Duke 
E. Hosier, Oklahoma City, Okla., in Oklahoma and 
Arkansas. 


®@ The Curtiss Candy Company’s board of directors 
has declared the regular quarterly dividend of 
$1.12%4 per share on the preferred stock of the 
company, payable October 15, to stockholders of 
record September 30, says Otto Schnering, presi- 
dent. 


®@ Will Johnson, 78, of Denver, Colo., passed away 
recently while in El] Paso, Texas. Mr. Johnson was 
widely known as a confectioner under the title of 
“Candy” Johnson. 





Rye Wuiviit: 


Strawberry 


Its rich, red ripeness is retained with 
eharacteristic faithfulness in our imitation 


fruit oils, 


Kallistaroms and Fortaroms. 


This 


quality, embodied in all Schimmel products, 
is your guarantee of satisfactory results. 





ld 
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@ Brown and Haley, Tacoma, Wash., recently pur- 
chased the Helen Ardelle Candy Co., Seattle, says 
J. C. Haley, president of Brown and Haley. The 
purchase is to be the first step in the company’s 
post-war expansion program. 


@ Princesse de Conde, Inc., has undergone a com- 
plete reorganization, greatly increasing its capital 
contributions. Due to reorganization, Mr. Georges 
M. Binon and Mr. Stuart B. Smith have severed 
their relations with the firm. Mr. Binon, founder 
of Rosemarie de Paris, Inc., will be president of 
Paris Chocolats, Inc., New York. Mr. Smith will 
be Paris vice-president and I. Burd, treasurer. 


@ The Shotwell Manufacturing Co., Chicago, has 
introduced a fortified marshmallow with enough 
calcium in each four-ounce package to equal the 
amount present in one and one-half glasses of milk, 
phosphate equal to one g'ass of milk and vitamin 
D equal to one and one-half glasses of vitamin D 
milk. Cooking does not reduce their mincral 
content. 


@ Jos. A. Riggi Co., Chicago, IIl., announces, 
through its president, Harry Rachlin, that Max L. 
Gartner will henceforth serve as general saies 
manager and as vice-president and general mana- 
ger of the recent Riggi acquisition, Hodges Candy 
Co., Milledgeville, Ga. 


@ Candy bar preferences of the Greater Omaha 
market were determined in a recent survey by the 
Omaha World-Herald among 82,826 families in the 
area. Questionnaires were sent to families picked 
at random from the directory. There were 2,550 
responses received. The results show: 

First choice candy bars among women and chil- 
dren: 


Hershey ....... aed aoversnccsse GE 
A Reine Leonean cr 10.7% 
8 EN Eee 2 ne Sane eens 97% 
IEEE [diadcchansehcsalibidelectocimcaelbtasiaeatacidpsclnsciaade, 9.2% 
First choice candy bars among men: 
RII cnierinachoncdichinimeenes ih cipeistorhie cecliasilecastal 43.1% 
ID oka scccccoeasicay sian icithnhests spice 11.9% 
eS os lai aanpateneeedlaeouinia 10.1% 
SC cians iisinds hocceehomortahiadenlestoncaceal 9.7% 


@ E, J. Brach & Sons, Chicago, has secured the 
services of Ilka Chase, caustic wit of stage and 
radio fame, to promote the use of Chocolate Party 
Mix. Miss Chase will appear in full-color page ads 
in several leading magazines. 











.. better candies can be made 
with 


maAaruYvn 


DAIRAY/SPRODUCTS 





Roller Process Powdered Whole Milk 
CONTROLLED 


for FINE QUALITY 


@ You don't have to use more sugar to increase 
the poundage yeld of the batch when you use 
larger quantities of roller process powdered milk 
in a given formula. 


WRITE TODAY for our new recipes of certified, 
simplified formulas for Fudges, Grained Caramels, 
Grained Nougats, Seafoam Kisses, Roll Cream 
Centers, Cast Cream Centers and others. 


MARWYN DAIRY PRODUCTS CORPORATION 


141 West Jackson Bivd. 
CHICAGO 4, ILLINOIS 


111 West Seventh Street 70 Fine Street 
Los Angeles 14, California New York 5, New York 












for better 
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@ Prezanilla gives candy a balanced and lasting 
flavor. One gallon is the equivalent of 23 gallons 
of standard strength vanilla — but of superlative 
flavor value. Prezanilla may be used in flavoring 
any food product wherever pure vanilla is required. 
Economy and satisfaction guaranteed. Sample 
and prices sent on request. 


PRESTIGE PRODUCTS COMPANY 


261 FIFTH AVENUE - NEW YORK 16,N. Y. 








dip. 


apolis. 








Try our ready-to-dip fruit centers. 
These machine-made ball centers are a blend of selected, honey- 
dipped mixed fruits that come to you lightly starched and ready to 


Order a trial shipment from this ad at 29c per pound, F.O.B. Minne- 


624 Third Avenue North 
CAYOL FOODS MINNEAPOLIS 3, MINNESOTA 


SUGAR WORRIES? 


or write for details. 
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TRUTASTE FLAVORS - These IMITATIONS RIVAL NATURE'S 


Full-Bodied, Rih GRAPE 
Luscious STRAWBERRY 
Tantalizing RASPBERRY 


lestful, Tangy CHERRY 





es oe oY ~ o> > BUSLEE <j woLtre 


224-230 W. HURON ST,, 


CHICAGO 10, ILLINOIS 








We specialize in the various sizes of 
Pecan pieces needed by the con- 
fectionery manufacturers. 


Our sixteen years in the Pecan busi- 
ness backs our assurance that our 
customers must be pleased. 


Your Inquiry is Solicited 


CARTER PECAN CO. 
Box 2125 


WACO TEXAS 


PECANS 








Solve Your Butter Problems 
By 
@ Eliminating Butter Rancidity 
@ Eliminating Butter Supply & Storage 
@ Eliminating Butter Refrigeration 
@ Eliminating High Butter Cost 
With 


BUFLACON 


The Butter Flavor Concentrate 
Made entirely of pure Cow's Milk, Sterile and cannot 
turn Rancid—Stable and Always Uniform 
Cannot Cook Out. 
Non-Alcoholic. Write for Literature & Low Prices 


National Food Products 
CHICAGO 3, ILLINOIS 


8 SO. DEARBORN ST. 
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@ Elmer Howard Josselyn died recently while 
visiting his married daughter in Arkansas. Mr. 
Josselyn was the oldest active candy manufacturer 
in Maryland, perhaps in the eastern part of the 
U.S. He was 82 years old at the time of his death, 
and had worked every day until the factory closed 
for a vacation period. 


® Schutter Candy Division of Universal Match 
Corp., St. Louis, plans participation in the Tenth 
Anniversary Convention of the National <Auto- 
matic Merchandising Ass’n this month at the 
Congress Hotel in Chicago. Schutter will be rep- 
resented by leading district managers and the com- 
pany’s top executives. 


RALPH HULL, of Schutter 
Candy Co., Chicago, 
sketched by artist Tom 
Monaghan, of Milprint, Inc.. 
Milwaukee, at the recent 
convention of the National 
Confectioners’ Ass‘n. in 
Chicago. Mr. Hull was in- 
advertently identified in 
last month’s issue as an 
official of Shotwell Manu- 
facturing Co., Chicago. 


| @® OPA Supplementary Order 182 now permits 









candy manufacturers to take straight percentage 
increases on candy items sufficient to give them 
profits of approximately five per cent before income 
taxes on their total candy sales. Wholesalers and 
retailers are permitted to increase by the same 
percentage as the manufacturer. An order on five- 
and 10-cent bars was to be published September 24, 
it is reported. Solid chocolate. molded items and 
bar or packaged items for Which manufacturer’s 
current price to wholesaler is greater than 68 cents 
or less than 30 cents a dozen of consumer units 
are not covered. Another supplementary order is 
expected within a month to compensate for sugar 
and chocolate increases. 
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SUPPLY FIELD NEWS 


e@ Fritzsche Brothers, Inc., New York City, have 
heer in business for seventy-five years. Established 
in 1871, the company was an offspring of a Euro- 
pean concern. Today, it is a major producer and 
contributor to industrial research in its own right. 
The history of its growth is the story of a con- 
scientious concept of service, and the unceasing 
effort to adhere to that concept. 

In 1871 the essential oil industry was indeed a 
small one. The census indicated but 45 firms in 








FRITZSCHE EXECUTIVES—Top row. left to right—F. H. Leonhardt, 

president; J. H. Montgomery, Ist vice-president and treasurer: 

H. P. Wesemann, 2nd vice-president and secretary. BOTTOM 

ROW: Dr. Ernest Guenther, 3rd vice-president and chief chemist; 

Joseph A. Huisking, 4th vice-president; Dr. A. J. Nicolaus. direc- 
tor and manager, Clifton Chemical Laboratories. 


the whole country. The importance of synthetics 
was as yet unrecognized. The great chemical de- 
velopments were yet to come, and Fritzsche Broth- 
ers was to play an important part in their develop- 
ment. Today, essential oils is a gigantic industry, 
with Fritzsche Brothers occupying an esteemed 
position in the field. 

On the 21st of September the entire company 
celebrated this anniversary with a dinner-dance at 
the Hotel New Yorker. All sales representatives 
and their wives had been invited to visit New 
York at company expense for the preceding week. 

In commemoration of this event, the company 
has announced an Annual Award for scientific 
achievement in the field of essential oil and aro- 
matic chemistry. It is a cash award of $500.00 and 
a Gold Medal. It is hoped that the award will 
serve to stimulate and encourage the scientific 
advancement of the industry. It will go to the 
person or persons making the most important con- 
tribution toward new or improved methods of 
analysis in the testing or examination of essential 
oil or aromatic chemicals. 
® Imported Delicacies Co., Inc., New York. im- 
porters of candies and containers, announces that 
A. B. Katzman has been called to Europe to ar- 
range for the purchase of all types of products 
they had been importing before the war. 
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gained in more than 

Half-a-Century that makes 

the name WILBUR mean 
Quality Chocolate 


( BERNESE FONDANT CHOCOLATE COATING ) 





An exclusive blend of superior grade beans. Finely 
milled and processed for utmost smoothness. A 
rich chocolate flavor with a delightful after-taste. \ 





@WILBORS 


CHOCOLATE PRODUCTS 


WILBUR-SUCHARD CHOCOLATE CO., INC 
LITITZ, PENNSYLVANIA 


LBUR & SON N¢ 
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SOLVING OUR CUSTOMERS’ PROBLEMS 
BUILT OUR BUSINESS 


New Plant of the 


Package Machinery Company 


361,000 square feet of floor space ...40 acres of land 


This new plant at East Longmeadow, just outside the city of Springfield, 
when in full operation, will enable us to greatly increase our output of 
wrapping machines. 

Production will continue in our present plant while the machines and 
equipment are being installed in the new plant. 

Our offices will be located on the first floor of the front section. The 
Engineering Department will occupy the entire upper floor. 

With manufacturing operations all on one vast floor, efficiency will be 
greatly increased, and working conditions will be more pleasant for our 
craftsmen. All of which will result in still better service for our customers. 





We deeply appreciate the fact that our steady growth over the past 33 years 
is due to the confidence placed in us by the packaging industry. And you 
can be sure that we will continue to do everything possible to retain that 
goodwill by endeavoring to make our services of increasing value. 


PACKAGE MACHINERY COMPANY, Springfield 7, Massachusetts 


30 Church St., New York 7 © 111 W. Washington St., Chicago 2 
101 W. Prospect Ave., Cleveland 15 «+ 849 Marietta St., N.W., Atlanta3 e¢ 4435. San Pedro St., Los Angeles 13 
320 Market St., San Francisco 11 «© 18 Dickens Ave., Toronto 8 
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“LST Box” Speeds Candy Handling 


By FRANK J. ZEALEN 


Shirley Ann Candyes, Ice Cream, Trenton, N. J. 


At different type packaging carton, similar in 
design to the LST invasion craft used by our forces 
during the war, permits an increase of 800 per cent in 
the number of trays it is possible to fill in a given time. 
This astonishing figure was reached through actual test 
by a committee for the Retail Confectioners Association 
of Philadelphia. The carton was designed by the author 
in conjunction with his duties as chairman of the Asso- 
ciation’s recently organized Good and Welfare Commit- 
tee, a group mainly concerned with increasing profits 
for the Retail Confectioner through greater efficiency in 
operation. 

The carton is of the telescope type, completely tape 
reinforced, end-opening through a hinged flap. The in- 
terior of the box is of the same size as the trays to be 
filled. It is packed with layer board on the bottom and 
between each individual layer of candy. It is so con- 
structed that its entire contents can be slid into the 
tray in one, simple operation. 


Proven by Test 


In demonstrating the efficiency of the new carton, the 
author enlisted the aid of Mrs. Malin of Malin Candies. 
The demonstration was conducted in two steps. The 
equipment used was: (1) two stock boxes, one made up 
in the standard manner, the other, redesigned to con- 
form with the style originated by the author, (2) two 
trays from our candy case, and (3) a stop watch. 

In the first step, Mrs. Malin endeavored to fill one 
of the trays as rapidly as possible, using the standard 
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box and the old hand-filling method. Working against 
time and handicapped by the fact that several execu- 
tives were watching from close quarters, Mrs. Malin, 
nevertheless, succeeded in filling the tray in the excep- 
tional time of 234 minutes. 


In the second step, the author, using his specially 
constructed box, took off the lid, opened the flap, tucked 
it under the box, and—holding it in one hand—slid its 
entire contents into the tray with one pull. The total 
time for the entire operation was a mere 20 seconds. 
The chocolates, in addition, looked neater than those 


that had been hand packed. 


Eight to One Ratio 


In analyzing the demonstration, it must be borne in 
mind that Mrs. Malin did an exceptionally fast job of 
packing. And yet, in spite of this fact, a study of the 
elapsed times will indicate that with the new carton, it 
is possible to fill eight trays in the time necessary to 
pack one tray with the old method. Or, on a percentage 
basis, this means an increase of 800 per cent. It takes 
little thought to realize what this increase will mean to 
the retailer. It can be readily seen that, although the 
new cartons will cost a little more to have manufactured, 
their time and labor saving qualities will soon make 
the boxes pay for themselves many times over. 


The Retail Confectioners Association of Philadelphia 
is an organization that is constantly seeking ways and 
means to improve the lot of the retailer. In its scope, 
it is considerably larger than the name implies. Its mem- 
bership rolls include manufacturing retailers not only 
from Philadelphia, but from eastern Pennsylvania and 
central New Jersey as well. These include Trenton, Cam- 
den, Seaside Heights, Atlantic City, Ocean City, Wild- 
wood, and other cities in this area. Its president is 
Joseph Steppacker of Steppacker Candies, Philadelphia. 


Conducts Survey 


One of the first steps of the association’s “Good and 
Weliare Committee” was to conduct a survey of the in- 
dustry in the Philadelphia area. Its purpose was to seek 
facts and ideas for promoting better retailing. After 
careful study of the facts received, it has become ap- 
parent that the retailer is going to have to increase his 
efliciency, not only in manufacture but in handling, if 
he expects to remain in the business. 


It was unanimously agreed that labor costs have sky- 
rocketed—particularly selling costs—and that, due to 
ceiling prices, the manufacturer has had to absorb this 
increase. To counteract these facts, most of the manu- 
facturers in the area have maintained the quality of 


SHIRLEY ANN ZEALEN, daughter of the author, demonstrates un- 

packing the new “LST-type” candy box designed by her father. 

Frank J. Zealen. End of box folds under bottom, leaves entire 

end open. Entire contents can be pulled onto tray with one 

pull. Actual tests show 800 per cent increase of speed in 
filling candy trays. 
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their candies, but have discontinued the sale of “chosen 
assortments.” 

The survey was also aimed at preparing a stand to 
meet future problems as they may arise. Several ques- 
tions were asked as to prices, quality and packing. 

Although a slight increase in price might be war- 
ranted, too steep a rise would cut down on volume sales. 

Quite obviously, to cut quality would be committing 
commercial suicide, for the Philadelphia area has always 
maintained an extremely high quality standard. The 
customers have come to expect this standard. Were they 
not to receive it, they would simply discontinue to pat- 
ronize the dealers. 

Thus, the only apparent remedy to the situation lies 
in the increased efficiency of operation. One step in this 
direction has already been taken by the retailers in this 
area through the discontinuance of “chosen assortments.” 
The customers now take a box that has a standard assort- 
ment. Since these boxes are packed while the girls are 
not busy, and in as much as it contains a standard as- 
sortment, it is not an exaggeration to assume that five 
pounds were packed in the same time required to pack 
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one pound of chosen assortments. The saving accounted 
for by the fact that the customer rarely knows precisely 
what he seeks, and is still more confused when he sees 
so many pieces from which to choose. Many valuable 
sales hours are lost in this manner, as the salesperson 
cannot aid another customer until the wants of the cur- 
rent one are met. 


It was during the discussions of these efficiency meth- 
ods that the packing subject was brought out. Here, 
too, the saving of many hours decreases the labor costs 
and boosts the profits. 


Our association feels that these ideas are vital and of 
importance to all concerned. It is our thought that these 
findings can be put to profitable use nationwide, inas- 
much as the prevailing problems in this area are very 
much national. Thus we are presenting our analysis of 
the situation for the good and welfare of the industry 
at large through the pages of THe MANnuracturinc Con- 
FECTIONER, with the sincere desire that they will save you 
dollars and cents as it will the Retail Confectioners Asso- 
ciation. 


® Monsanto Chemical Company’s Plastic Div. will 
have Edmund D. Kennedy as sales promotion 
manager, reports F. A. Abbiati, general sales 
manager. Mr. Kennedy, possessing 20 years ex- 
perience in the advertising field, will have general 
supervision of the division. 


@ Mr. Phillip Chilingworth has joined the staff of 
Associated Merchandising Corp. as merchandising 
representative of candy and table delicacies. Mr. 
Chillingworth was formerly with G. Fox Co. 
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e B. W. Dyer & Co., New York, sugar economists 
and brokers, says a new program will soon be 
issued restricting the amount of sugar obtainable 
for producing bulk sweetened condensed milk 
during the fourth quarter. OPA is not accepting 
applications for that purpose at the present time. 


@ Florasynth Laboratories, Inc., announces Arch 
Payne is now head of its Dallas office. 


FRANK J. WOLF JR., who will 

act as sales representative for 

the Hooton Chocolate Com- 

pany. Mr. Wolf will cover 

the Baltimore, Philadelphia 

and Washington area for 
the Hooten firm. 





e A. E. Staley Mfg. Co. is gradually replacing 
imported silk with domestic nylon on the shakers 
and reels used in its corn processing operation. 
The nylon material used by Staley has been found 
to have better wearing qualities than silk. The 
tiny holes in the cloth do not have the tendency 
to close as does silk when its fibers swell. 


@ Central Soya Co., Inc., Fort Wayne, Ind., an- 
nounces establishment of a new district sales office 
and warehousing facilities of its Products Div., at 
the Harborside warehouse, Jersey City, N. J. Carl 
W. Dauler will be in charge, assisted by Gene 
Jackson and Don Sincroft covering Boston, Phila- 
delphia, and Baltimore territories, respectively. 


HENRY J. SMYTH is once 

more ciated with Mag 

Mabee & Reynard, Inc., after 

a four year tour of duty in 

the army. He will make his 

headquarters in the Chicago 
branch office. 








® Monsanto Chemical Co., St. Louis, announces 
John L. Gillis will assume duties with the firm this 
month as assigned by the executive committee. 


® USDA bi-weekly food sales listings are available, 
free of charge, to veterans wishing to start new 
businesses or enlarge old ones with food purchased 
from the U. S. Dept. of Agriculture, reports Chester 
A. Halnan, New York City Area marketing officer. 
Food listings may be obtained from the Production 
and Marketing Administration Office, 150 Broad- 
way, New York 7. 
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* Little things count uf 


. And little extra services—like providing 
your candy customers with John Henry en- 
closure cards—count up to increased sales and 
bigger profits. 


These little cards—just the right size for a 
gift package—offer striking designs in richly 
executed colors. A variety of appropriate senti- 
ments, tastefully inscribed, make them suitable 
to the needs of every possible occasion. Styled 
exclusively by John Henry, they represent the 
product of thirty-four years of successful exper- 
ience in the enclosure card business. 


Provide your customers with a John Henry 
enclosure card service. They'll appreciate and 
remember its convenience. The cost is very 
reasonable. Ask your candy jobber, or write 
for attractive samples. 


Enclosure Cards Envelopes ags Stationery Labels 


LANSING P.O. BOX 141 MICHIGAN 
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1. Heat seals tightly 
and the seal stays closed 
When heat is applied to 
surface, wax bleeds 
through porous tissue to 
form a tough fiber-rein- 
forced. leakproof seal. 





2. Moisture vapor can’t 
get in... or out 

\ thin metallic shield of 
pure aluminum forms a 
positive barrier to mois- 
ture - vapor transmission. 
No dehydration; no add- 
ed moisture can get in. 








3. Destructive light rays 
turned aside 

Light rays harmlessly 
bounce off Reyseal ... no 
loss of flavor . . 
coloration 


. no dis 
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4, They reach for the 
sparkle of foil! 


Reyseal with foil surface 
outside gleams and spar- 
kles from the shelf... 
attracts and sells cus- 
tomers. 
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Heat-sealed quality protec- 
tion and brilliant, sparkling 
display are combined in 
Reyseal . . 
new flexible packaging material now in use for con 
fectionery products. 


the sensational 


Reyseal can be used as an overwrap for cartons as shown 
above; as a sealed bag for hard candies; or as an intimate 
wrap on individual pieces. Reyseal can be thick or thin. .. 
the foil surface can be outside or inside. It stays clean and 
sanitary through long periods of counter display. Beau- 
tiful full-color reproductions can be printed right on the 
foil surface giving added sparkle and luster to the package. 


. economical to use. It may 
be applied by hand or by fully automatic equipment de- 


Reyseal is easy to handle . . 


signed for heat sealing. For further information write 
Reynolds Metals Company, Foil Division, Reynolds 
Metals Building, Richmond 19, Virginia. 
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Chemical Society Meets 


© ge 30,000 persons attending the Chicago meeting 
of the American Chemical Society and the 4th 
National Chemical Exposition last month received a 
first-hand preview oi what the nation’s laboratories are 
planning for bigger and better production. Everything 
from sugar beet pulp to garbage will be utilized, the 
chemists predict. 


Now used as a stock feed, sugar beet pulp is richer in 
pectin than are other sources, Andrew Van Hook and 
Elizabeth Roboz of the University of Wyoming, stated 
in reporting a new processing method. Purified beet 
pectin, they added, “is identical with citrus and apple 
pectins in chemical composition,” but differs in that 
“it does not form as brilliant and strong a gel with 
sugar, water, and acid.” 


High grade yeast and vitamins can now be produced 
in quantity from pulp mill wastes and sawdust, Dr. 
Robert S. Aries, research associate of the Polytechnic 
Institute of Brooklyn, disclosed. 


Furanacrolein, a product derived in two simple steps 
from waste oat hulls, is a promising substitute for cin- 
namon, Dr. Carl Bordenca, of the Southern Research 
Institute, Birmingham, reported. 


Potato chips can be made uniform in color or even 
snow white, A. R. Patton and W. E. Pyke, of Colorado 
State College, disclosed. Raw potato slices should be 
briefly treated with hot water under controlled condi- 
tions before they go into the hot oil bath, Mr. Patton 
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stated. Hot water extracts traces of amino acids and 
reducing sugars which would react chemically during 
frying to produce the objectionable brown color, he 
explained. 


Tests on human volunteers show eight amino acids 
are essential in man’s diet, Dr. William C. Rose, of the 
University of Illinois, revealed. They include: valine, 
methionine, threonine, leucine, isoleucine, phyenylala- 
nine, tryptophane, and lysine. The remaining 13 known 
amino acids are not required for maintaining nitrogen 
balance in man, he said. 


A new vitamin E factor called delta tocopherol, which 
is expected to find wide use as a food preservative, has 
been isolated from soybean oil, Dr. Max H. Stern, of 
Distillation Products, Inc., Rochester, told the Society. 


Viscosity is not of primary importance in determining 
the syrup’s crystallizing behavior, contrary to the com- 
monly held belief of many sugar makers, Andrew Van 
Hook, of the University of Wyoming, reported. Its prin- 
cipal importance is in factory design and operation, he 
said. Investigations have also confirmed the old belief 
that sugar in molasses is present as a compound or 
complex with other molasses components rather than 
in the usual sugar form. 


Sugar Factory Seeks Sucrose 


The all-important task of the sugar factory, whether 
cane or beet, is to obtain the greatest amount of sucrose 
from the syrup supplied, Mr. Van Hook, stated. “Since 
this juice is not subject to ready alteration, the factory 
must modify its operating schedule according to the 
nature of the juice supplied. The operating efficiency 
is gauged by the amount of sucrose going out in the 
losing molasses end rather than the winning white sugar 
end. 


“The molasses-forming capacity or melassigenic value 
of syrups is, therefore, of paramount significance to the 
sugar manufacturers. The specification of this value is 
complicated by the fact that factories frequently operate 
at an accelerated pace, and sacrifice maximum sucrose 
recovery due to the perishable nature of the raw ma- 
terial. The definition of molasses adopted is, therefore, 
one of optimum economic recovery rather than one of 
complete exhaustion.” 


Interviewed at the exposition, Arthur H. Downey, 
technical director for Magnus, Mabee & Reynard, Inc., 
said use of maple and coffee flavors for candy has in- 
creased tremendously; that oil of lemon is coming in 

(Please turn to page 76) 
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CONFECTIONERY BROKERS 








New England States 


South Atlantic States 


East No. Central States 





JESSE C. LESSE 

Candy and Allied Lines 

Office and Sales Room 
248 Boylston Street 
BOSTON 16, 





SALES DEVELOPMENT CO. 
(M. F. Libman) 
114 State St. —Phone: LAF 7124 
BOSTON 9, MASSACHUSETTS 
Terr: Covering New England over 22 yrs.— 
Accounts Solicited 


CHARLES R. ALLEN 
P. O. Box 286—Phone 3-3641-42 
IN 3, SO. CAROLINA 
Branches: Savannah, Ga.; Atlanta, Ga.; Jack- 
sonville, Fla., and Charlotte, N. C.—Covering 
Southeastern terr. 


A. K. ACKERMAN COMPANY 
Sed, Ry Food and Candy Brokers 
53-55 Leader Building 
14, OHIO 
Terr.: Gloveband Northeastern Ohio 
Want 5 lb. box lines for Holiday, Easter Trade 





GREENSBORO, N. C. 
Territory: North Carolina 





Middle Atlantic States 





S. P. ANTHONY 
Manufacturers’ Representatives 
P. O. Box 1355—Phone 2-8469 
READING, PENNSYLVANIA 
Terr: Pa., Md., Dela., Washington, D. C. 





ARTHUR M. CROW & CO. 
407 Commonwealth Annex Bldg. 
ITTSBURGH 22, PA. 

Cover conf. & groc. jobbers, chains, 
dept. stores, food distrs. W. Pa., 

Va., & E. Ohio. 








FACTORY SALES COMPANY 


Broad Street Bank Building 
JERSEY 


TRENT 
Specialists in Specialties 
Terr.: N. J., Pa., Dela., Md., & 
Washington, D.C 


M. GRUNBERG 
1911 Derry St., Phone 6-0978 
HARRISBURG, PENNA. 
Territory: Penna., Md., Dela., D. C. 


CANDY ED KITCHEN 
Phones: Hazleton 306R1, 2173] 
LATTIMER MINES, PENNSYLVANIA 
Over 20 yrs. serving upstate N. Y., Pa. & N. J. 
Jobbers, Chains, Stores, Vending & Food 
istrs. 


LETERMAN-GLASS 
Rockefeller Plaza—Phone CO-5-4688 
NEW YO 0, N. Y. 


Terr.: the entire U. S. 


SAMUEL OPLER 
Importer & Manufacturers’ Representative 
30 Church St.—Phone Rector 2-5353 
NEW YORK NEW YORK 

















FRANKLIN RAY 
1419 W. Allegheny Ave. 
PHILADELPHIA 32, PENNSYLVANIA 
Terr.: Pennsylvania and W. Virginia 
Active coverage every six weeks. 


H. V. SCHECHTER SALES 
ASSOCIATES 
220 Fifth Avenue 
NEW YORK 1, N.Y. 
Tel.: MUrray Hill 3-8847 
Y A 


ITEMS 
Territory: Metropolitan New York or National 


HERBERT M. SMITH 
109-17 110th St.—Virginia 3-8847 
OZONE PARK 16, NEW YORK 

Terr: New York State 


SAUL STEIN ASSOCIATES 
Importers & Distributors of Fine Confections 
401 Broadway—Phone WOrth 4-7344 
NEW YORK 13, N. Y. 


Terr: Entire United States. 


UNIVERSAL SALES SERVICE 
ASSOCIATES, INC. 


120 East 4lst St.—MUrrvHill 3-1835 
NEW YORE 17, NEW YORK 
Terr.: Nat’l or Local Representation 

















W. H. CARMAN 


Manufacturers’ Representatives 


3 
BALTIMORE 15, MAR 
Terr: Maryland; Wash., D. C. 


JOHN L. COURSEY, JR. & CO. 
Comteeieneey & Specialty Items 
©. Box 444—Phone 1355 
HICKORY, NORTH CAROLINA 
Terr.: Va., N. C., S. C., Ga. 


HERBERT W. GLASSMAN & CO. 
Manufacturers’ Representatives 
Located in the Hub of the South 
Offices and Display Rooms 
517-20 Peters Bldg.—Phone: Jackson 6596 
TLANTA 3, GEORGIA 
Terr.: S. States, Ga., Fla., Ala., Tenn., 
N. C.. &. C. 


WM. E. HARRELSON 
Manufacturers’ Representative 
5308 Tuckahoe Ave.—Phone 44280 
RICHMOND 21 VIRGINIA 
Terr.: W. Va., Va., N. & S. Caro. 


HUBERT BROKERAGE COMPANY 
Candy and Allied Lines 
72 Spring St., S. W. 
“Across St. from Terminal Sta.” 
TLANTA 3, GEORGIA 
Terr.: Ga., Fla., & Ala., for 18 yrs. 


MARVIN V. HULING 
Candies—Food Products—Specialties 
P. O. Box 2272 
HICKORY, NORTH CAROLINA 
Terr.: No. & So. Caro., Ga. & Va. areas 


A. CARY MEARS 
Candy and Specialty Items 
P.O. Box 2476 
GREENSBORO, NORTH CAROLINA 
Terr.: Va., W. Va., No. & So. Caro. 


MUNN FOOD PRODUCTS 


ly Brokers 
Manufacturers of Sandwiches 

Telephone: 3751 
CHERAW, SOUTH CAROLINA 


























POSTON & JOHNSON 
335 Burgiss Seiten 
JACKSONVILLE 2, FLORIDA 
ene & Allied Lines 
Terr.: Ga., Fla., & Ala. 





ROY E. RANDALL 
Manufacturer's Representative 
P. O. Box 605—Phone 7590 
COLUMBIA, SO. CAROLINA 
Terr.: N. & S. Carolina. Over 25 yrs. in area 





W. M. ROGERS & CO. 


Brokers and Distributors 
Gen. Offices: Rogers Terminal Bldg. 
WILSO ORTH CAROLINA 
Terr.: Eastern North Carolina 





JOHN T. SOX 
Manufacturers’ Representative 
P.O. Box 605—Phone 21464 
COLUMBIA, SOUTH CAROLINA 


H. H. SMITH 
Box No. 1202 
HUNTINGTON 14, WEST VA. 
Candy, Marbles, School Tablets, Wax Pa- 
pers, Stationery, Napkins 
Terr.: W. Va. & Eastern Ky. 





EDWARD A. (CANDY) BARZ 
Manufacturers’ Representative 
Broker & Expediter 
P. O. Box 395 
LA PORTE, INDIANA 


H. K. BEALL & CO. 
308 W. Washington St. 
Phones RANdolph 1618-1628 
CHICA ILLINOIS 





Territory: Illinois, Indiana, Wisconsin 
25 years in the Candy Business 


CHARLES R. COX 
1428 Erie Blvd. 
SANDUSKY, OHIO 
Territory: Ohio, Michigan, and Indiana 


ROGER ETTLINGER 
Phone UNiversity 2-6737 
18300 Pennington Avenue 
DETROIT 21, MICHIGAN 

Terr.: Entire state of Michigan 


M. H. GALFIELD COMPANY 
225 E. Detroit St. 
MILWAUKEE 2, 
Terr.: Wis., upper Mich. & N. Il. 
(Only reliable accounts solicited) 


GLATZ BROS. 
Confectionery & Food Products 

PEORIA, ILL.—SPRINGFIELD, 
Serving Central Ill. 39 years. 


WALTER M. GREESON CO. 
101 Smith Street 
FLINT 3, MICHIGAN 
“We Are At Your | tee J Always— 
And All W 
Terr.: Michigan. Estab. Since 1932 


BERNARD B. HIRSCH 
229 E. Wisconsin Ave. 
MILWAUKEE 2, WISCONSIN 
Terr.: Wis., Ia., Ill. (excluding Chicago) 
Mich. (Upper Penn.) 


DONALD A. IKELER 
2029 E. Main Street 
. MICH. 


Territory: Michigan 


JOS. H. KENWORTH 
850 Lake cone By mm Whitehall 4850 
CAGO 11, ILL. 
Territory: cee Milwaukee, Minneapolis, 
St. Louis, Detroit. 25 years in territory. 


HARRY KISSINGER 
Candy—Novelties—Specialties 
3846 McCormick Ave.—Phone Brookfield 9691 
HOLLYWOOD, ols 
Terr.: Ohio, Mich, & Ind. 


HARRY LYNN 


Candy Manufacturers’ Representative 
CHICAGO 
































. ILL. 
Terr.: Chicago, Milwaukee, IIl., Ind., S. Wis. 


G. W. McDERMOTT 


100 North Raymond St.—Phone 382 
INETTE, WISCONSIN 





Terr.: Wisc. & Upper Mich.—covered every 
five weeks 


WM. C. MITHOEFER 
6210 Tyne Avenue 
CINCINNATI 13, OHIO 
Candy, Tobacco, Novelties, Specialties, 
Imported. We will purchase or finance 
your entire production. 


J. W. NELSON 


247 Highlond Ave.—Phone 3737-] 
ILLINOIS 


Terr.: All of Ill., Wisc., Upper Mich., for 20 
yrs. making regular trips. 











IRVING S. ZAMORE 
2608 Belmar Place 
ALE, PITTSBURGH 18, PA. 
26 Years ae 
Territory: 
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W. M. (BILL) WALLACE 
Candy and Specialty Items 
P. O Box 472—111 Blair Bldg. 
ECATUR, GEORGIA 
Terr.: Ga. & Fla.—Work every town. 





OWEN BROKERAGE COMPANY 


Non-competitive lines only 
P, S Box No. 463—Phone 355W 


CENTER, . 
Terr.: Wisconsin & S. Minnesota 
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East No. Central States (contd.) 


West No. Central States {Contd.) 


Mountain States (Contd.) 





PEIFFER FOOD PRODUCTS CO. 
Imported and Domestic Candies 
104 So. Mich. Ave.—Phones: State 3531-32 
CHICAGO 3, ILL. 


ARTHUR H. SCHMIDT CO. 


524 Rockefeller Building 
CLEVELAND 13 


, OHIO 
Terr.: Ohio. Member Nat'l. Conf. Salesmen 
Ass‘n. Buckeye Candy Club 


SOMMER & WALLER 
Manufacturers’ Representatives 
8336 Maryland Ave.—Vin. 7174 
CHICAGO 19, ILL. 
Serving Metropolitan Chicago 
Sales Area for 25 Years 


WARREN A. STOWELL 


& ASSOCIATE 
Phone TRiangle 1265 
7943 So. Marshfield Ave. 
CHICAGO 20, ILLINOIS 
Terr.: Chicago, Greater Chicago radius incl. 
Milwaukee, Wis. 


Cc. H. THOMPSON 
1421 Sigsbee St., S.E. 
GRAND RAPIDS 6, MICHIGAN 
Territory: Michigan only 


WAHL BROKERAGE 
Manufacturers’ Representatives 
3813 N. Cramer St. 
MILWAUKEE 11, WISCONSIN 
Terr.: Mich., Ind., Ill., Wis., part of Iowa 
and Minn. 


WALTERS & COMPANY 
Complete Brokerage Service 
31 East George Street 
INDIANAPOLIS 4, INDIANA 























East So. Central States 
FELIX D. BRIGHT 


P. O. Box 177—Phone 8-4097 
NASHVILLE 2, TENN. 
Terr.: Kentucky, Tennessee, Alabama, 
Mississippi, Louisiana 


CLAXTON BROTHERS 


Located in the center of the South 
Merchandise Brokers Bldg. 
. NESSEE 


Reg. & thoro coverage of Tenn., Ark., La., 
Miss., and Ala. for over 25 years. 


J. L. FARRINGER 


1900 Cedar Lane, Phone 8-8470 
ASHV TENNESSEE 











ILLE 4, 
Established 1924 . 
Terr.: Tenn., Ky., & W. Va. 


KENTUCKY BROKERAGE CO. 
271 South Hanover Ave. 
LEXINGTON, KENTUCKY 

Special Sales Agents in candies, chewing gum 
and allied lines. Banking references. 
Terr.: Ky., E. Tenn., part of Va. and W. Va. 


TUCKER BROKERAGE COMPANY 
P.O. Box 193, Crosstown Sta.—Phone 4-0175 
MEMPHIS 4, TENNESSEE 
Conf. Mfgrs. Agent in Ark., Miss., La., & Ala. 











West No. Central States 





ERICKSON BROKERAGE CoO. 
Manufacturers’ Representative Since 1930 
North First Street 
MINNEAPOLIS 1, MIINNESOTA 
Terr.: Minn., N. D., S. D., W. Wis. 


GRIFFITHS SALES COMPANY 
707 Clark Ave.—Phone GA. 4979 
SAINT LOUIS 2, MISSOURI 
We specialize in candy and novelties. 
Terr.: Mo., Ill., and Kan. 


LEON K. HERZ 
1290 Grand Ave., Emerson 7309 
ST. PAUL 5, MINN. 
Terr.: Eastern N. Dak., Minn., Western Wis. 


HUTCHINS BROKERAGE Co. 
218 Third Ave., N. 
‘OLIS 1, MINN. 
Terr.: Minneapolis and Adj. Terr. 


HYDE BROS. 
Candy Specialists 
P. O. Box 306, LINCOLN, NEBR. 
P. O. Box 1852, WICHITA, KANS. 
Terr.: Covering Missouri Valley over 30 yrs. 


O. W. TAYLOR BROKERAGE Co. 
(Resident Salesman in Colorado Springs) 
McGREGOR, IOWA 
Terr: Ia., Minn., Wisc., Nebr., Kans., Colo. 


N. VAN BRAMER SALES CO. 
3844 Huntington Ave. 
MINNEAPOLIS 16, MINNESOTA 
Territory: Minn., N. Dak., S. Dak., Ia., Neb. 
Coverage every six weeks. 
Resident salesman in Omaha, Nebr. 























West So. Central States 
H. L. BLACKWELL COMPANY 


Emery Way at Sunset Drive 
EL P. TEXAS 





Phone: Main 8253 
Terr.: Tex., N. Mex., and Ariz. 


J. J. BOND & COMPANY 
1840 Hill Crest—Phone 7-1800 
FORT WORTH 7, TEXAS 
Territory: Texas, Okla., & N. M. 


S. D. CARTER COMPANY 


Merchandise Brokers 


Box 
SHREVEPORT, LA. 
Terr.: La., Ark., & E. Texas. 


EASON BROKERAGE COMPANY 


Banking & Trade Reference 
P.O. Box 1872—Phomre Britton 509 
OKLAHOMA CITY 1, OKLAHOMA 
Terr.: N. M., So. Kansas, Panhandle Tex. 


JACK NICHOLS, JR. 


Candies-Confections 
Logan 6-1608, Justin 8-5842 
6046 Waggoner St. 
DALLAS 5, TEXAS 


Terr.: Texas and Louisiana 


W.S. STOKES 
Broker & Agent 
BATESVILLE, ARKANSAS 
Candy - Novelties - Specialties 
Terr.: Arkansas—Accounts solicited. 














Phones: 








GEORGE BRYAN 
BROKERAGE Co. 


410 Walnut Bldg. 
DES MOINES 93, IOWA 
Consistent and thorough coverage of whole- 
sale candy and tobacco, wholesale grocery 
chain store trade in central, eastern Iowa. 


ELMER J. EDWARDS 
Candy Broker 
3933 Elliot Ave., So.—Phone Colfax 9452 
MINNEAPOLIS 7, MINN. 
Terr: Minn., N. &-S. Dak.—Special attention 
given 4o Twin City trade. 
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Mountain States 





E. G. ALDEN & COMPANY 


Box 5014 Term. Sta.—Phone Lakewood 599W 
DENVER 17, COLORADO 
John Alden traveling—Colo., Wyo., Mont., 


and Neb. 


REILLY ATKINSON & CO., INC. 
Confectionery & Food Products 
SALT LAKE CITY.U.—BOISE, IDA. 
Terr: U. & Ida., with contiguous sections of 
adjoining states. 








CAMERON SALES COMPANY 
5701 E. 6th Ave.—Phone: Dexter 0881 
DENVER 7, COLORADO 
Terr: Colo., Wyo., Mont., Idaho, Utah 
and N. M. 





ELGGREN BROTHERS & CO. 
Established 1906 
P. O. Box 105—520 W. 2nd, So. 
SALT LAKE CITY 8, UTAH 
Complete coverage all jobbing trade Utah, 
Ida., Mont., W. Wyo., E. Nev. 


T. J. LANPHIER COMPANY 

Confectionery and Food Products 

BILLINGS BUTTE GREAT FALLS 
(General Office) 


Territory: Montana & Northern Wyoming 
Established 1907 








J. M. RANKIN COMPANY 
P. O. Box 426—Spruce 2912 
DENVER 1, COLORADO 
Terr.: Colo., Wyo., Black Hills of S. Dak., 
Western Kans., Northern N. Mex., W. Nebr. 


FRANK X. SCHILLING 
Confectionery and Novelty Items 
Box 416—Phone 2-3540 
BUTTE, MONTANA 
Complete coverage of all wholesale chain 
and department store distributors in Montana 
and northern Wyoming. 


GEORGE L. TRACY CO. 
509 Metals Bank Building 
BUTTE, MONTANA 
409 Stapleton Building 
BILLINGS, MONTANA 
(Headquarters Great Falls) 
Regular coverage of N. Wyo. & Montana 


GEORGE L. TRACY CO. 


813-814 First National Bank Building 
GREAT F. ONTANA 











(Headquarters) 
(Also offices in Butte and Billings) 
Concentrated coverage Mont. & N. Wyo. 


HARRY YOUNGMAN BROKER- 
AGE COMPANY 


2145 Blake Street 
DENVER 5, COLORADO 
Territory: Colo., Wyo., Utah, Idaho, Mont. 








Pacific States 
GENE ALCORN & CO. 


1340 E. 6th Street 
LOS ANGELES 21, CALIFORNIA 
383 Brannan Street 
SAN FRANCISCO 7, CALIF. 
Territory: State of California 


BELL SALES COMPANY 
100 Howard Street 
SAN FRANCISCO 5, CALIFORNIA 
Candy & Food Specialties 
Terr.: Calif., Reno, Nev., Hawaiian Islands 


JOHN T. BOND & SON 
637 S. Wilton Place—Phone: Federal 6028 
LOS ANGELES, CALIF. 
Territory Pacific Coast 
Our 25th Year in Candy and Food Field 


CARTER & CARTER 


Confectionery Mfr's. Agents. Established 
with Industry since 1901. 
91 Connectitut St.—Phone: Main 7852 
SEATTLE, WASHINGTON 
Terr: Wash., Ore., Utah, Ida.,'Mont., Nev., Wyo. 


THE EDWARD M. CERF CO. 
740-750 Post Street 
SAN FRANCISCO 39, CALIF. 
Specializing in candy and allied lines; 
Unexceptionable banking, other references 
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CONFECTIONERY BROKERS 








Pacific States (Contd.) 








MALCOLM S. CLARK CO. 


332 Virginia Ave. 
FRANC 


PORTLAND, OREGON 
P. O. Box No. 176, Phoenix, Arizona 


J. RAY FRY & ASSOCIATES 


420 Market St.—Phone Garfield 7690 
SAN FRANCISCO, CALIF. 


Terr.: Calif., Ore., Wash., Mont., Ida., 
Utah Wyo., Nev., Ariz. 


CHARLES HANSHER 
416 West Eighth Street 
LOS ANGELES 14, CALIFORNIA 
Personal contacts with chains, jobbers, syndi- 
cates & dept. stores throughout Calif. 


HARTLEY SALES COMPANY 
GEORGE W. HARTLEY 
742 S. W. Vista Avenue—Phone: ATwater 5800 
PORTLAND 5, OREGO 
Territory: Oregon, Washington & Idaho 


KESSLER BROTHERS 
Garfieid 7354—Phones—YUkon 1095 
09 Mission Street 
SAN FRANCISCO 3, CALIF. 
Terr: 11 Western States, Army, Navy, Export. 
Wholesale, Jobbing, Retail. Offices: S. F., L. A. 
Portland, Honolulu 


I. LIBERMAN 
Manufacturers’ Representative 
1705 Belmont Avene 
SEATTLE 22, WASHINGTON 
Terr.: Wash., Ore., Mont., Ida., Utah, Wyo 




















RALPH L. MUTZ COMPANY 
Ralph and Jim Mutz 
608—léth St. 


OAKLAND 12, CALIF. 
Concentrating on Northern Calif. 
HARRY N. NELSON CO. 

112 Market Street 


SAN FRANCISCO 11, CALIF. 
Established 1906. Sell Wholesale Trade Only. 
Terr.: Eleven Western States 








JACK SINGER & COMPANY 
1680 No. Sycamore Avenue 
LOS ANGELES, CALIFORNIA 
Solicit Accounts for Cal., Ore. & Wash. 
Specialty work in above territory. 


GEORGE R. STEVENSON CO. 


302 Terminal Sales Building 
SEA’ ASH. 





TTLE, 
Territory: Wash., Ore., Ida., Mont. 
ver 20 years in this area. 


L. J. THOMPSON 


Terminal Sales Building 
SEATTLE 





Terr.: Ore., Wash., Ww. Idaho 


ROBERT E. THYR COMPANY 
Confectionery & Allied Lines 
200 Davis St.—Phone Douglas 8590 
SAN FRANCISCO 11, CALIFORNIA 
Terr.: Calif., Nev., & Hawaiian Islands 


Are You Listed Here? 
IT PAYS 








JERRY W. TURMELL COMPANY 
4127 Crisp Canyon Rd.—State 44713 
SHERMAN OAKS, 
(20 minutes from Los Angeles) 
Terr.: Calif., Associates at Hawaii, Philippines 
and China. Established since 1932. 





RALPH W. UNGER 
923 East 3rd Street—Phone: Trinity 8282 
LOS ANGELES, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., West. Tex., Nev. 


S. E. WAGER & COMPANY 
(For California coverage) 
166 So. Central Ave. 
LOS ANGELES 12, CALIFORNIA 


ROGER S. WATSON CO. 


Phone: AXminster 1-2810 
5610 S. Western Ave. & 1205 N. Highland 
LOS ANGELES 38, CALIF. 
Terr.: Calif. Another line required. Non 
competitive with present lines. 


WITTENBERG-ROSS 
24 California St.—Phone: Exbrook 7973 
SAN FRANCISCO 11, CALIFO 
315 West Ninth St.—Phone: Trinity 7159 
LOS ANGELES 15, CALIFORNIA 














Terr.: Calif., Ore., Wash., Hawaii & Export 








G. RIVERA LEFRANC 
Export Broker and Import 


Commission Merchant 
366 Broodway—-Phone: Worth 2-1363 
NEW YORK 13, N. Y. 
Terr: South America, West Indies, Hawaii 
Philippines and Orient. 


| 
| Import - Export 
| 





CANDY CLINIC 


(Continued from page 38) 


CODE 10DD46 
Salted Pecans— 2 oz.—10c 
(Purchased in a railroad depot, 
Chicago, III.) 


Appearance of Package: Fair. Cellu- 
lose bag, paper clip on top printed 
in red and blue. 

Size: Small. 

Size of Pecans: Good. 

Color: Bad. 

Texture: Fair. 

Salting: Fair. 

Remarks: Not a good eating salted 
pecan. Nuts were very dark and 
very dry. 

Salting needs checking up as very 
little could be tasted on the nuts. 


CODE 10FF46 
Assorted Hard Candy Drops 
—1% ozs.—5c 
(Purchased in a drug store, N. Y. C.) 


Appearance of Package: Good. 

Box: Folding, yellow printed in blue, 
red, green, yellow and orange. In- 
side wax wrapper. 

Colors: Good. 

Texture: Good. 

Flavors: Fair. 

Remarks: A well made hard candy 
drop, suggest a better grade of fla- 
vors be used. 


for October, 1946 


CODE 9GG46 


Chocolate Covered Raisin Peanut 
and Cereal Bar—1' ozs.—5c 


(Purchased in a drug store, 
Chicago, III.) 


Appearance of Bar: Good. 
Size: Small looking. 


Wrapper: Glassine, printed in brown, 
pink and yellow. 

Coatings: Dark: Fair. 

Center: Color: Fair. 
Texture: Tough and dry. 
Taste: Fair. 

Remarks: Not a good eating bar, too 
hard and tough, lacked a good flav- 
or. 

















CONFECTIONERY SALES BY 
TYPE OF GOODS 


1925-1945 
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. 100 AT T ] } 
WQGsg } 
SSX‘DEDp® oo PN .graee eas. BULK C0008 << DNSG 











80 = a oo 
CHOCOLATE BULK 


















































7 SS 
60 
50 
PENNY GOODS 
40 eel: eee RP 
OTHER 
‘BARS { { 4 
20 Ys - al ni dg 
BAR G i 
TLD; en ee 10 TL, GROCOATE - CNERED LN 
LMAAAN VA NADA 0 CAAA WUAALCAULABAUe 
1925 1930 1935 1940 1945 1925 1930 1935 1940 1945 
Rn pd 20 «5-202 
BAR DS DOMINATED U. S. CANDY MARKET in 1945 and comprised over half of 
all candy sold, Dept. of Commerce chart shows. About 90 per cent of civilian bars 
retailed at 5 cents each. Packaged confectionery was second with about 20 per cent of 
dollar sales. Bulk confectionery was third with about 15 per cent of sales. 
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MACHINERY FOR SALE 





MACHINERY FOR SALE ( Contd.) 


MACHINERY WANTED 





For Sale: One five-foot Ball 
cream beater with 3. horse- 
power, 60 cycle motor, silent 


chain drive. Very little used, in 
perfect condition. $575.00. Ad- 
dress J10463, c/o The Manufac- 
turing Confectioner, 400 W. Mad- 
ison St., Chicago 6, II. 





For Sale: One (1) Costello Pea- 

nut Cluster Machine, without 
motor. One (1) Ideal Caramel 
wrapping machine with motor 
and Sizer and Warmer. One (1) 
Hildreth Caramel puller, Heavy 
duty, no motor. One (1) 125 Gal. 
Steam Jacketed Copper Kettle 
with stand. 40,000 Sheets 9x15 
Moist Proof Cellophane Tango 
Color. Ucano Candy Company, 
600 E. 4th St., Davenport, Iowa. 





STAINLESS 
STEAM JACKETED 
KETTLES 


Immediate Delivery 


D. B. LEWIS CO. 
3406 Avalon Boulevard 
Los Angeles, California 














Two Hard Candy Drop Machines: 

Each with 3 sets of rollers of 
popular design. One machine with 
rollers of size 6” x 6". Other ma- 
chine 4” x 7”. Apply General Con- 
fections. 40 West 170 Street, 
Bronx 52, New York. 


For Sale: Two (2) small copper 

kettles. One (1) small cast iron 
kettle. Several small molds. Write 
J10465 c/o the Manufacturing 
Confectioner, 400 WW. Madison St.., 
Chicago 6, Illinois. 





FOR SALE: TWO SIMPLEX 

GAS FIRED VACUUM 
COOKERS. WRITE BOX # 
136, READING, PENNA. 
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COOKIE DROPPER 


Kotton—heavy duty, wire cut cookie 
dropper. With patented circular cutter. 
Will attach to enrober. Ideal for drop- 
Ping 5c bars at high speed and uni- 
form in size and shape. Complete with 
motor and variable speed drive. Offered 
completely rebuilt and guaranteed. 


FREDERICK W. HUBER, INC. 
268 West Broalway, N. Y. 13, N. Y. 
Established 1882 











For Sale: One 5-foot Ball Beater, 

Belt Drive. In running order. 
Write Merrill Candy Company, 
Merrill, Wis. 


For Sale: 1 complete battery of 4 
Bausman Refiners for coating. 
Model No. 2. Also 2 extra Baus- 
man Refiners and a number of 
new complete sets of Grinding 
Disks for the Bausman Refiners. 
Address 1-9466, c/o The Manu- 
facturing Confectioner, 400 W. 
Madison St., Chicago 6, III. 





5,000,000 No. 5 White Wax Cups, 
wax inside only, 12c per thou- 
sand. 2,500.000 No. 5 White 
Glassine Cups, 12%c per thou- 
sand. Terms net fob N. Y. Delson 
Candy Co., 342 West 14th Street, 
New York 14, N. Y. 
Available for immediate delivery: 
3—32” Chocolate Coaters, di- 
rectly motor driven with variable 
motor speed transmission drive 
built in machines. 3—2,000 Ib. 


cap. underneath driven Choco- 
late Melting Kettles. Machines 
in excellent condition. Box No. 


J10467. 

1—GH-2 Bar Wrapping Ma- 
chine, roll feed with electric eye. 
Machine in splendid condition. 
30x No. J10468. 

2—Rose Toffee Cutting and 
Wrapping Machines. Excellent 
condition. Box No. J10469. 

2—Model M. Die Pop Sucker 
Machines. First rate condition. 
Box No. J104610. 

Address proper Box No., c/o 
The Manufacturing Confectioner, 
400 W. Madison St., Chicago 6, 
Il. 





Wanted: Used Canvas Drier, any 
size, Earl H. Graft, 4600 S. Hal- 
sted St., Chicago, Ill. 


Wanted, Chocolate Melting 

Kettle, 1000 pound capacity. 
Will pay cash, F.O.B. your city. 
L. R. Stone Company, 450 S. 
LaBrea Ave., Los Angeles 36, 
Calif. 





Ex Infantry Man to start business 
desires 1 or 2 Copper Coating 
Pans with gas burners. Will con- 


sider renting for 6-10 months. 
Write Vernus Traut, 1515 W. 


Monroe St., Chicago, Illinois 





Wanted: Rost Plastic machine. 

Give full particulars. School 
House Candy Co., 296 Charles 
St., Providence, R. I. 


Wanted: One heavy-duty, double- 
arm mixer, 100 gal. working 
capacity, steam jacketed for 80- 
100 lbs. pressure, sigma blades, 
power tilt, Baker-Perkins, Wer- 
ner-Pfleiderer, or Readco make. 
Address J10464, c/o The Manu- 
facturing Confectioner, 400 W. 
Madison St., Chicago 6, III. 














WANTED 


YOUR IDLE MACHINERY 
WILL BUY FROM SINGLE ITEMS 
TO COMPLETE PLANTS 


URGENTLY WANTED: Copper Coating 
Pans and Vacuum Pans; Tablet Machines; 
Dryers and Mixers; Jacketed Copper and 
Aluminum Kettles. Describe fully and 
quote prices. 








NEW YORK 7, N. Y. 





MERCHANDISE WANTED 





Wanted, cellophane (300 MST) 

for kiss machine. Can use 
either 35¢” or 334” width—any 
amount. L. R. Stone Company, 
450 S. LaBrea Ave., Los Angeles 
36, Calif. 
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THE MANUFACTURING CONFECTIONER’S 


CLEARING HOUSE 

















RATES: Line 35¢ (Bold Face 70c); Display—Col. In., 1 time $6.00, 2 or more $5.00. 











MISCELLANEOUS 





Toys for Candy Packing. Visit 

our show room. See display of 
small toys. L. J. Lindner, 153- 
MC West 33rd Street, New York 
1. N.Y, 


WE BUY & SELL 


ODD LOTS « OVER RUNS « SURPLUS 











SHEETS*ROLLS-SHREDDINGS 
Cellonkane rolls in cutter boxes 106 ft. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 
Tying Ribbons-All Scotch Tape 
Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 


Harry L. Diamond Robert I. Brown 
“At Your Service” 
2902 So. Michigan Ave., Chicago 16, Ill. 











Experienced Working Candy 
Maker for a growing concern 
in Florida, good wages, expenses 
paid to Florida. Write including 
references, salary expected, etc., 
to Nan Scheppy Hippler, 950 11th 
Ave. S., St. Petersburg, Fla. 
Two Experienced chocolate dip- 
pers to train local help. Good 
wages, expenses paid to Florida. 
Write experience, references, etc., 
to Nan Scheppy Hippler, 950 11th 
Ave., S., St. Petersburg, - Florida. 


Wanted—Young man or woman 

with high quality candy mak- 
ing experience. Great opportun- 
ity for someone with an eye to 
the future. Apply in writing to 
Sidenberg, 1529 10th St., South 
Fargo, N.. Dak. 


Wanted Experienced Candy 

Maker: on jaw-breakers for part 
time, evenings. Chicago area. (2 
evenings a week). Write J10466, 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 
cago 6, Il. 


for October, 1946 








HELP WANTED (Contd.) 


POSITIONS WANTED (Contd.) 





Retail concern in East requires 

an experienced creative candy 
craftsman with broad experience 
and a practical imagination. Must 
be ambitious with a flair for re- 
tail merchandising. State age, 
complete experience, references, 
and salary expected, and _ tele- 
phone number. Address H-8464, 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 
cago 6, Il. 





Wanted: College graduate me- 
chanical engineer, preferable 
few years practical experience in 
confectionery or bakery industry. 
Excellent position, varied work, a 
chance to use ingenuity and judg- 
ment. Address J10462, c/o The 
Manufacturing Confectioner, 400 
W. Madison St., Chicago 6, Il. 


First Class Enrober Man familiar 

with all types of machines 
wants position. Address H-8468, 
c/o The Manufacturing Confec- 
tioner, 400 W. Madison St., Chi- 
cago 6, Ill. 





SALES LINES WANTED 








MANUFACTURERS 


Are you looking for salesmen 
to represent you for the coming 
year? We can put you in touch 
with experienced men covering 
practically all the United States. 
Correspondence invited. 


Western Confectionery Sales- 
men’s Association. 
Walter Rau, Sec’y-Treas. 
36 E. Highland Ave. 
Villa Park, Il. 











Wanted: Engineer fully familiar 

with requirements of candy 
industry wanted by progressive 
candy machinery manufacturing 
concern to take charge of assem- 
bly department. Excellent oppor- 
tunity for right man. State quali- 
fications, age, salary, etc. Write 
1104611, c/o The Manufacturing 
Confectioner, 400 W. Madison 
St., Chicago 6, II. 





POSITIONS WANTED 








TROUBLE— 


That is our specialty. Let us help to work 
out your difficulty. We are practical men 
in key positions. Wholesale or retail, pro- 
duction problems or formulas. We have 
the necessary experience to be of service in 
either branch. Moderate rates. Candy Spe- 
~~ Box 236, Station “D’’, New York, 











Available October Ist: Executive 

with many years practical ex- 
perience in the Candy Mfg. busi- 
ness will be available on the 
above date. Experienced in sales 
work, finances, purchases, and of- 
fice management. Willing to as- 
sist owner or official. Capable of 
taking charge of branch office. 
Eastern location preferred. Ad- 
dress J10461, c/o The Manufac- 
turing Confectioner, 400 W. Mad- 
ison St., Chicago 6, II. 





Wanted: Candy & Allied Lines— 

We have 19 years sales exper- 
ience in same territory of Florida, 
Georgia and Alabama. 2 Sales- 
men. Hubert Brokerage Company, 
P. O. Box 149, Atlanta 3, Ga. 





For Sweden: We are interested 

in representing a rated Ameri- 
can firm mfg. Chewing Gum & 
sugar coated Gum. Will import 
direct & carry own stock. State 
price, count., etc. Best of refer- 
ences given. Bréderna Kanold 
A-B, Gothenburg, Sweden. 
Large purchaser of chocolate bars 

and boxed chocolates wants to 
contact reliable manufacturers of 
same for Newfoundland represen- 
tation. If not ready for export 
trade immediately, please contact 
us as soon as possible. Reference: 
Royal Bank of Canada. M. J. O’- 
Brien & Co., Ltd., P.O. Box 531, 
St. John’s, Newfoundland. 
Wanted: Good packaged line. 

Well rated established Candy 
Broker. Calls on jobbers, chain 
drug stores. States of Pa., Dela., 
Md., & Wash., D.C. M. Grun- 
berg Assoc., 1911 Derry St., Har- 
risburg, Penna. 
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RATES: Line 35¢ (Bold Face 70c); Display—Col. In., 1 time $6.00, 2 or more $5.00. 














SALES LINES WANTED (Contd.) 





SALES LINES WANTED (Contd.) 





Well rated and established com- 

pany in the food industry has 
8 salesmen out in Los Angeles 
City and County selling direct to 
drug stores and grocers. We are 
in position to offer you this cov- 
erage on your lines. Correspond- 





‘West Virginia’ salesman selling 

rated retailers and commissar- 
ies in coal fields, wants bulk, bar, 
boxed candy items and fountain 
supplies. 5 pound box holiday 
wrap line. Tom Gregory, Apt. 
316, 1209 Third Ave., Hunting- 


BUSINESS OPPORTUNITIES 


Lake Wales, Fla., exact geogra- 

phic center of state, wants 
manufacturing confectioner. Can 
blanket state from here at small 
expense. Few such businesses in 
Florida today. Can also use high 
class candy retailer. Write Cham- 





ence invited. Address G-74612, 
c/o The Manufacturing Confec- 


ton, W. Va. 





ber of Commerce. 





tioner, 400 W. Madison St., Chi- 
cago 6, IIl. 





It Pays to Use Classified Ads in “M.C.” 





Multiple Management 


(Continued from page 32) 


ducts more than people. Here the emphasis is on the 
human equation. We spend half our waking hours at 
work, so why shouldn't our working hours be as pleasant 
as possible for all of us? Good personnel policies are 
a necessary foundation, but multiple management is 
much broader than that. Fundamentally, it is democ- 
racy in business. 

“Multiple management has worked in all types and 
sizes of companies,” he adds. “It has proved successful 
in a plant manufacturing heavy goods such as furnaces. 
in department stores, in super-market grocery chains, 
in banks, in insurance companies, and even in govern- 
ment agencies. 

“The pattern is unimportant. The philsophy of man- 
agement by many—more people participating in the af- 
fairs of business—is most important. It is free enter- 
prise attuned to changing times. 

“More and more people are beginning to see that 
emphasis is now on the human equation. Continual 
labor strife is a bad thing for both management and 
employee. The more we apply the principles of democ- 
racy in business, the more we can be sure that free en- 
terprise will live. Both management and worker will 
benefit.” 


May Answer Problems 


Adaptations of this basic idea, it is felt. may answer 
some of the problems facing businessmen ii the coming 
years: the place of the returning veteran, the question 
of whether foremen are a part of management or not, 
the necessity for increasing productivity of individual 
employees through improved morale and efficiency, and 
—finally—traising our standards for employee and em- 
ployer alike in a growing America. Multiple manage- 
ment offers a proved method for bringing thinking peo- 
ple together with ideas for mutual benefit from the top to 
the bottom of the business. 

“As long as an employee has a justifiable grievance 
against broad management policy,” he avers, “business 
is in danger and America is in danger. Radicalism 
can be stopped only when all the evils in industry and 
labor are stopped.” 
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American industry need have no fear of fascism, com- 
munism, or any form of radicalism, Mr. McCormick 
emphasizes, if American workers are assured: (1) a 
friendly, harmonious work atmosphere; (2) a voice in 
management; (3) a share in the profits; (4) steady 
yearly employment; and (5) security such as health 
care, old-age pension, and life insurance. 

“The multiple management plan is the application 
of a simple psychology. It is not a system that requires 
a lot of machinery. The gist of it is that it permits the 
ambitious junior executive and the worker in the factory 
to have a voice in how the business should be run-—a 
team that cooperates is better than one which has several 
big stars but no teamwork.” 


Chemical Society Meeting 


(Continued from page 70) 


direct irom Italy; and that although cinnamon is now 
coming in from China, the chemists’ synthetic product 
is still in great demand. The spearmint situation has not 
eased, he said, because of growers’ reluctance to let it go. 


Among the exhibits at the exposition, a streamlined 
mixer of American Machine & Foundry Co. is reported 
adaptable to a wide variety of mixing processes and 
readily convertible to other processing requirements by 
merely changing agitators, bowls, and speeds. A ma- 
terial rack, automatic and spring-powered, will hold a 
visible bank of material and bring each piece to the 
operator's hand-level as soon as the preceding piece has 
been removed. 

Methods of utilizing deionized water to replace dis- 
tilled water, conveyors to reach unused storage spaces, 
and portable pumps to service drums and storage tanks 
featured other exhibits. Throughout the exposition, use 
of stainless steel was emphasized in food processing 
equipment. 

Walter F. Straub, head of W. F. Straub & Co., Chi- 
cago, stressed in a paper that the food industry, through 
advertising, can be the greatest single force in raising 
the nation’s standards of nutrition. By stressing the 
needs rather than the wants of Americans, the industry 
will wield more influence than all the nutrition experts 
combined, he declared. 
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Up your product quality 
Lower your production costs.. 


From Our 5000 High-Production Machines: 





Special Offering! 


5—2000 Ib. National Chocolate Kettles. 
1—24” Baker Perkins Coater, Complete. 
3—32” Chocolate Enrobers. 














a 


National Equipment and Baker Perkins 
24"' Enrobers 


Hollow Mould Chocolate Equipment, 
Reiche Tumbler, Elma Fillers, 2000 
Hollow Moulds, all kinds and sizes. 


300 to 2000 Ib. Chocolate Melting and 
Mixing Kettles 


National Equipment Automatic Wood 
and Steel Moguls. 


National Continuous Cooker, com- 
plete 


Wolf Starch Dryer and Starch Clean- 
er complete with Conveyors. 


Gabel Plastic Machine with large as- 
sortment of dies. 


Racine Sucker and Die Pop Ma- 
chines. 


Package Machinery Co. Model 
GH-2 Bar Wrapper with elec- 
tric eye. 


Lynch Wrap-O-Matics with elec- 
tric eye and card magazine. 


Forgrove Foil Wrappers. 

Rose High-Speed Toffee Wrap- 
pers with Baker Perkins 
Batch Feeders. 


Ideal Caramel Cutters and 
Wrappers. 


Hansella Automatic Batch Rol- 
lers. 





National Equipment Continuous Cooker 











Racine Sucker Machine 


10 to 150 gallon capacity Single and 
Double Mixing Kettles, stationary 
and tilting types. 


Savage Oval-type, Marshmallow 
Beater, 110 gal. capacity. 


Dayton and Ball Cream Beaters. 


Hohberger Automatic Continuous 
Cream Machine, consisting of Syrup 
Cooler and Cream Beaters. 





Premium Prices Paid 
For Your Used Machinery 
Realize high cash prices for surplus 


equipment! Whether it be a machine, 
department or complete unit— 


WRITE OR WIRE COLLECT 


giving details so that we can promptly 
submit a substantial cash offer. 











UNION STANDARD EQUIPMENT COMPANY 


318-22 Lafayette St. 


Cable Address: 
“CONFECMACH” 


New York 12, New York 





for October, 1946 
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“Confectionately Yours...” 
ANUFACTURING confection- 


ers may be assured demand for 
their products is continuing intense. 
In Chicago three stalwarts recently 
hijacked at gun point 50 bags of 
chocolate weighing 200 pounds each 
and the truck they were on. Another 
Chicago gang wanted 16 tons of 
sugar so badly they hauled 325 bags 
away from a warehouse about 2 
a. m. one Sunday morning. In 
Philadelphia some mixed-up citizens 
stole $800 worth of vanilla beans 
and powdered vanilla, then attempted 
to sell it back to the owner. To add 
insult, they offered, in addition, to 
guarantee another “shipment” within 
10 days. In Hewlett Bay, L. I., a 
masked bandit confined his loot to 
chocolates on the table at a home 
bridge party. And in Willesden, 
England, thieves climbed a factory 
roof, unbolted its doors, and drove 
off with 120,000 ice cream cones. 
They did, however, close the doors 
first. 

* * * 

In Milwaukee a candy bar “mickey 
finn,” made by injecting croton oil 
into the candy, is cause for a $15,000 
damages suit by one doctor against 
seven other doctors who gave it to 


him. 
ok a +” 


“Granoturco abbrustolito,” which 
is the nearest Italians can come to 
an equivalent word for pop corn, 
was recently introduced in Italy, 
when UNRRA shipped in 4,000 
pounds of unpopped pop corn as a 
gift from the Popcorn Processors 
Ass’n of America. Along with in- 
structions for popping, an English 
message stressed a pound of pop 
corn “contains about twice as many 
food energy units as a pound of 


round steak.” 
xk * * 


On New York’s Wall St. subway 
platform, Arhur Rodzinski, the dis- 
tinguished conductor, bought a 
penny piece of chocolate, dropped 
the tiny wrapper when he found no 
recepta ‘le for it, reports Leonard 
Lyons. A patrolman promptly issued 
a sumn ons for violation of the sani- 
tary cede. To spare another pur- 
chaser :. similar fate, Mr. Rodzinski 
shouted to him not to throw away 
his wrapper. “Cut that out,” said 
the patrolman, “or Ill throw you in 
jail. I don’t interfere with your 
work; don’t interfere with mine.” 


* * * 
“Words at Work” Tide called this 
message from Whitman’s Choco- 


lates: “One grand way to say ‘Bon 
Voyage’ is with a Sampler. It brings 
smiles to the miles.” 
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Brokers, Confectionery ................ 71, 72. 73 
Bulkley, Dunton & Co. ...........:..0 June ‘46 
I I T= si cacuansinnenoonnabenees 37 


California Almond Growers Exchange.... 50 


ieee atadwalacacwhssacalonioracecieaae . & 
IE INE SI i siccesccantiaccansrosanvntacconcduntes 62 
Ric cescedicaccnsenscusbisandellvest 61 
Central Soya, Inc. ...............sccs0000 August ‘46 
Cocoline Products, Inc. .................... June ‘46 
Clinton Industries, Inc. ................ August ‘46 
Cochrane Corporation  ...............:cceesee 44 
Confection Machine Sales Co.....Back Cover 
Consolidated Products Co., Inc. ........... 74 
CAIN Te Risin nreicceensnsaviacetanosald June ‘46 
Corn Products Sales Co. «0.0.0... 58 
Currie Manufacturing Co............... Sept. “46 
Dammann and Smeltzer. ...............000+ 52 
BE GB SII nccececscesccictssresesesd Sept. ‘46 
Diamond Cellophane Products ................ 75 
oe Be | eee Sept. “46 
Domestic Egg Products, Inc....................... 53 
ee eer. 20 
NO hick lca ciceninhninnncetniasensinadaininin 4l 
duPont de Nemours, Inc., E. I. ......5ept. ‘46 
Dyer & Company, B. W. ............:c:00008 58 
Economy Equipment Company ............ 45 
Ever Ready Label Corp. ................:::000+ 66 
I III, TEIN acids cerscnceisncenesedinenesdis Sept. “46 
Felton Chemical Company, Inc.....2nd Cover 
Flavoroma Laboratories .................. July ‘46 
Florasynth Laboratories, Inc. ................ 12 
Food Materials Corporation .......... July ‘46 
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Long & Co., Inc., James B...................000 70 
Lueders Co., George ................... August ‘46 
Lynch Manufacturing Corp. ...... August ‘46 
Magnus, Mabee & Reynard, Inc. ............ 17 
Management Tools ...................... August ‘46 
I laa aiaciaceeitiiial 39 
Marwyn Dairy Products Corp. ............ 61 
Merckens Chocolate Co., Inc. ................ 56 
Midland Farm Products, Inc..................... 13 
Mills & Bros., Inc., Thomas .................... 46 
Monsanto Chemical Company ................. 59 
National Food Products Co. ................0 62 
National Ribbon Corporation ................ 70 
National Starch Products Co. ................ 10 
Neumann-Buslee-Wolfe, Inc. .................. 62 
en 47 
Package Machinery Company ................. 64 
Bomlek: & Ford. Utd. Bae. .....:.cccccceccsscccees 63 
Peter Partition Corp. .................... August ‘46 
PEewe G Coin Batic GR, q.nccccescccccescscssess 16 
Pitt & Sons Co.. The C. M. ...................... 54 
Doles 6 Boliwerte, We. ....0200000.00ceesseccsreeeeee 18 
Polak’s Fruital Works, Inc............. Sept. ‘46 
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= merican Coftee F. ast. 
for America’s Coffee Taste ! 


RICH, PEPTIVATING DEMI-TASSE FLAVOR — that’s what American Coffee 
Paste gives your confections! This is 100 percent coffee in convenient 
paste form — no brewing, dissolving, heating or cooling; ready to add for 
instant dispersion without muss, fuss or waste; always uniform and won't 
cook out. Costs less to buy, store, handle and use. Made under AMERICAN’S 
scrupulous production standards in spotless laboratories. Fully guaranteed. 
Dutch Hopjes type also available — and many other fine candy flavors. 





AMERICAN FOOD LABORATORIES, INC. 
860 ATLANTIC AVENUE © BROOKLYN 17, N. Y. 


g AMERICA LOVES 


INSTANT and CONTINUOUS 
FONDANT MACHINE 


The Finest, Most Modern Fondant Machine Ever Offered The (Candy Industry 


A 











This amazing machine is Precision 
made . .. produces finer, smoother Fond- 
ants, Fudges, etc., than ever before possible. 
2° A thrilling experience to watch smooth, 
: creamy Fondant flow forth, just as simple and 
. sontinuo / s ; 
tn sieentied continuous as water flows from a faucet 


compact design saves 5 Savings in costly labor will alone pay for the machine. 

tremendous amount of A dream to operate, POSITIVE, EASY, FAST, CLEAN. 

valuable floor space. That’s the NEW Aluminum Instant & Continuous Fondant 
Machine. ; 


CONFECTION MACHINE SALES Co. 


(Formerly Kenmer Products) ° 30 NORTH LA SALLE STREET © CHICAGO 2, ILLINOIS 
Telephone Andover 3204 








